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TITLE 6—AGRICULTURAL CREDIT

Chapter |—Farm Credit Administra-
tion, Depariment of Agriculture
ParT 96—AGRICULTURAL LOANS AND AD-

VANCES BY REGIONAL AGRICULTURAL

CREDIT CORPORATION OF WASHINGTON,
D. C., For Maxmrurt WAR PRODUCTION

REVOCATION OF PART

Part 96 of Title 8, Code of Federal
Regulations, is hereby revoked.

(Sec. 201 (e), 47 Stat. 713; 12 T. S. C,
1148)

[sEAL]

J. W. Ducean,
Governor.
OcroBer 21, 1948.

[F. R. Doc. 48-9561; Filed, Oct. 29, 1948;
8:48 a. m.]

TITLE 7—AGRICULTURE

Chapter IX—Production and Mar-
keting Admunisiration (Marketing
Agreements and Orders}

[Tangerine Reg. 75]

PART 933—ORANGES, GRAPEFRUIT, AND
TANGERINES (GROWN 1V FLORIDA

LIMITATION OF SHIPLIENIS

§ 933.408 -Tangerine Regulation 75—
(a) Findings. (1) Pursuant to the mar-
keting agreement, as amended, and
Order No. 33, as amended (7 CFR and
Supps. Part 933), regulating the han-
dling of oranges, grapefruit, and tanger-
ines grown in the State of Flonrida, effec-
tive under the applicable provisions of
the Agnicultural Marketing Agreement
Act of 1937, as amended, and upon the
basis of fhe recommendations of the
committees established under the afore-
said amended markeiing agreement and

order, and upon other available infor-

mation, it 1s hereby found that the limi-
tation of shipments of tangerines, as
heremafter provided, will {end to effec-
tuate the declared policy of the act.

(2) 3t 1s hereby further found that it
isimpracticable and contrary to the puh-
Ilic interest to give preliminary notice,
engage in public rule making procedure,
and postpone the effective date of this
section until 30 ‘days after publication
thereof in theFEpERAL REGISTER (60 Stat.

o

237; 5 U. S. C. 1001 et seq.) because the
time intervening between the date when
information upon which this section is
based became avallable and the tHims
when this section must become efective
in order to effectuate the declared policy
of the Agricultural Marketing Agreement
Act of 1937, as amended, is insufiiclent,
and a reasonable time is permitted, under
the circumstances, for preparation for
such effective date.

(b) Order (1) Tangerine Regulation
74 (13 ¥. R. 6076) is hereby terminated
as of the effective time of this section.

(2) During the peried bezinning at
12:01 a. m., e. s. t., October 30, 1948, and
ending at 12:01 a. m., e. s. t., November
15, 1948, no handler shall ship:

(i) Any tangerines, grown in the State
of Florida, which grade U. 8. No. 2, U. 8.
No. 2 Russet, U. S. No. 3, or lower than
T. 8. No. 3 grade (as such grades are
defined in the United States Standards
for Tangerines (13 F. R. 4790)), or

(il) Any tangerines, grown in the State
of Florida, which are of a size smaller
than the size that will pack 210 tanger~
ines, packed in accordance with the re-
quirements of a standard pack (as such
pack is defined in the aforesaid United
States Standards), in a half-standard
box (inside dimensions 932 x 914 = 1915
inches; capacity 1,726 cubic inches)

(3) As used in this section, “handler”
and *ship” shall have the same mean-
ing as Is given to each such term in
said amended marketing agreement and
order, (48 Stat. 31, as amended;
770. 8. C. 601 et seq.)

Done at Washington, D. C., this 27th
day of October 1948,

[searl S. R. Sru1x,
Director Fruit and Vegetlable
Branch, Production and 2lar~
Letling Administration.

[F. R. Doc. 48-9535; Filed, Oct. 293, 1848;
8:63 a. m.]

[Orange Reg. 162)
PArT 933—ORANGES, GRAFZFRUIT,
TANGERINES GROWN IR FLCRIDA
LYMIITATION OF SHIPLIENTS

$ 933405 Orange Regulation 152—(z)
Findings. (1) Pursuant to the market-

(Continucd on p. 63¢3)
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ing agreement, as amended, and Order
No. 33, as amended (7 CFR, and Supps.
Part 933) regulating the handling of
oranges, grapefruit, and tangerines
grown in the State of Florlda, effective
under the applcable provisions of the
Agricultural Marketing Agreement Act
of 1937, as amended, and upon the basis
of the recommendations of the commit-
tees established under the aforesald
amended marketing agreement and or-
der, and upon other available informa-
tion, it is hereby found that the limita-
tion of shipments of oranges, as herein-

after provided, will tend to effectuate the™

declared policy of the act.

(2) It is hereby further found that it
is impracticable and contrary to the pub-
lic interest to give preliminary notice,
engage in public rule making procedure,
and postpone the effective date of this
section until 30 days after publication
thereof in the FEDERAL REGISTER (€0 Stat.
237; 5 U. S. C. 1001 et =eq.) because the
time intervening between the date when
information upon which this section is
based became available and the time
when this cection must become effective
in order to effectuate the declared policy
of the Agricultural Marketing Agree-

6369

ment Act of 1937, as amended, 15 insuf-
ficlent, and a reasonzble time is per-
mitted, under the circumstanecss, for
preparzton for such effective date.

(b) Order. (1) Oranze Regulzfion I51
(13 F. R. €077 is hereby terminzted as
of the effective time of this szction.

(2) During the parigd beginming at
12:01 a. m., €. s. t., Octobar 30, 1843, and
ending at 12:01 a. m., e. s. t., Novembser
22, 1943, no handler shall ship:

() Any oranges, except Temple or-
anges, grovn in Regulation Area I which
grade U. S. Wo. 2 Bnght, U. S. No. 2,
U. S. No. 2 Rucset, U. S. No. 3, or Igwer
thon U. S. No. 3 grade;

(1) Apy oranges, except Templz or-
anges, grown in Reguolation Arez I
which grade U. S. I¥o." 2 Russet, U. S. No.
3, or lower than U. S. No. 3 grade;

(i1) Any oranges, excepf Temple or-
anges, grovm In the State of Florida
which are of a size smaller than 2 size
that will pack 252 oranges, packed
accordance with the requirements of a
standard pack, In a standard nailed box;
or

(fv) Any Temple oranges, grownin tha
State of Florlda, which grade U. S.No. 2
Russet, T. S. No. 3, or lower than U. S.
No. 3 grade.

(3) As uced in this section, the terms
“hondler,” “ship,” “Reculation Area I,
and “Regulation Area II” shall each have
the same meaning as when uszd in said
amended marketing agreement and or-
der; and the terms “U. S. No. 2 Bright,”
“J. S. No. 2,” “U. S. Wo. 2 Ruszet,” U. S.
No. 3, “standard pack,” and “stand-
erd nailed box” shall each have the same
meaning as when used in the United
States Standards for Oranges (13 F. R.
5174, 5305). (43 Stat. 31, as amended;
70.8.C. 601 etszq)

Done at Washington, D. C,, tiis 27th
day of October 1943.

[sear} S. R. Suorw,

Director Fruit and Vegeigble
Braneh, Production and Mer-
keting Admimst:ation.

[P. R. Dce. 48-9535; Filed, Oct. 23, 1243;
L 8:53 a. m.}

(Grapefrult Rez. 203]

Papr 933—Onarces, GRAPCERUIT, AND
Tane:nnes Grown T FLoZipa

LIIOTATION OF SHIPLIELIS

8 833.404 Grapzfrutt Regrlation 103—
(2) Findings. (1) Pursuant to the mar-
keting agreement, as amended, and
Order No. 33, as amended (7 CFR and
Supps., Part 933) rezulating the han-
dling of oranges, grapafruif, and tanger-
ines grown in the State of Flonda, ef-
fective under the applicable provisions
of the Acxricultural MMarkefiny Agrec-
ment Act of 1837, as amended, and upon
the basls of the recommendations of the
committees established under the afore-
cafld amended marketing agreement and
order, and upon other available informa-
tion, it Is hereby found thaf the Hmi-
tation of shipments of grapefruif, as
hereinafter provided, will tend to efiectu-
ate the declared policy of the act.
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(2) It is hereby further found that it
is impracticable and contrary to the pub-~
lic interest to give preliminary -notice,
engage in public rule making procedure,
and postpone the effective date of this
section until 30 days after publication
thereof in the FEpERAL REGISTER (60 Stat.
237; 5 U. 8. C. 1001 et seq.) because the
time intervening between the date when
information upon which this section is
based became available and the time
when this section must become effective
in order to effectuate the declared policy
of the Agricultural Marketing Agreement
Act of 1937, as amended, 1s imsufficient,
and a reasonable time is permitted,
under the circumstances, for preparation
for such effective date.

(b) Order. (1) During the period be-
gmning at 12:01 a. m,, e. s. t., November
1, 1948, and ending at 12:01 a. m.,,
e. s. t.,, November 22, 1948, no handler
shall ship:

(1) Any grapefruit of any variety,
grown in the Stale of Florida, which
grade U. 8. No. 2 Russet, or lower than
U. 8. No. 2 Russet;

(ii) Any seeded grapefruit, other than
pink grapefruit, grown in the State of
Florida which are of a size smaller than
a size that will pack 70 grapefruit, packed
in accordance with the requirements of
g standard pack, in a standard nailed

0X;

(ii1) Any pink seeded grapefruit grown
in the State of Florida which are of a
size smaller than a size that will pack
80 grapefrult, packed in accordance
with the requirements of a standard pack,
in a standard nailed box; or

(iv) Any seedless grapefruit of any
variety, grown in the State of Florida,
which are of a size smaller than a size
that will pack 96 grapefruit, packed in
accordance with the requirements of g
standard pack, in a standard nailed box.

(2) As used in this section, “handler”
and “ship” shall have the same mean-
ing as is given to each such term in said
amended marketing agreement and or-
der; and the terms “U. S. No. 2 Russet,”
“standard pack,” and “standard nailed
box” shall each have the same meaning
as when used in the United States Stand-
ards for Grapefruit (13 F R. 4787) (48
Stat. 31, as amended; 7 U. S. C. 601 et
seq.)

Done at Washington, D. C., thus 28th
day of October 1948. .

[SEAL]- S. R. SmuTH,
Director Fruit and Vegetable
Branch, Production and Mar-
keting Admuuistration.
[F. R. Doc. 48-9620; Filed, Oct. 29, 1948;
9:48 a. m.]

{Lemon Reg. 298]

ParT 953—LEMONS GROWN IN CALIFORNIA
AND ARIZONA

LIMITATION OF SHIPMENTS

§ 953.405 Lemon Regulation 298—(a)
Findings. (1) Pursuant to the market-
ing agreement, as amended, and Order
No. 53, as amended (7 CFR, Cum. Supp.,
953.1 et seq., 13 F. R. 766) regulating
the handling of lemons grown in the

RULES AND REGULATIONS

State of Califormia or mn the State of
Arizona, effective under the applicable
provisions of the Agricultural Marketing
Agreement Act of 1937, as amended, and
upon the basis of the recommendation
and information submitted by the Lemon
Administrative Committee, established
under the said amended marketing
agreement and order, and upon other
available information, it is hereby found
that the limitation of the quantity of
such lemons which may be handled, as
hereinafter provided, will tend to effec-
tuate the declared policy of the act.

(2) It is hereby further found that it
1s impracticable and contrary to the pub-
lic interest to give preliminary notice,
engage.in public rule making procedure,
and postpone the effective date of this
section until 30 days after publication
thereof in the FEDERAL REGISTER (60 Stat.
237; 5 U. S. C. 1001 et seq.) because the
time ntervening between the date when
information upon which this section. is
“ased became available and the time
when this section must become effective
in order to effectuate the declared policy
of the Agricultural Marketing Agree-
ment Act of 1937, as amended, is insufii-
cient, and a reasonable time is permit-
ted, under the circumstances, for prepa-
ration for such-effective date.

(b) Order (1) The quantity of
lemons grown in the State of California
or in the State of Arizona which may be

.handled during the period beginning at
12:01 a. m,, P. s. t., October 31, 1948 and
ending at 12:01 a. m., P. s. t., November
7, 1948 is hereby fixed as follows:

(1) District 1. 235 carloads;

(ii) District 2: Unlimited movement.

(2) The prorate base of each handler
who has made application therefor, as
provided in the said amended marketing
agreement and order, Is hereby fixed in
accordance with the prorate base sched-
ule which is attached to Lemon Regula-
tion 297 (13 F R. 6233) and made & part
hereof by this reference.

(3) As used in this section, “handled,”
“handler,” “carloads,” “prorate base,”
“District 1,” and “District 2” shall have
the same meaning as is given to each
such term in the said amended market-
ing agreement and order. (48 Stat. 31,
as amended; 7 U. 8. C. 601 et seq.)

Done at Washington, D. C., this 28th
day of October 1948.

[sEAL] S. R. SmiTH,
Director Fruit and Vegetable
Branch, Production and Mar-
keting Adminstration.

[F. R. Doc. 48-9621; Filed, Oct. 29, 1948;
9:48 a. m.]

TITLE 12—BANKS AND
BANKING
Chapter Il—Federal Reserve System

Subchapter A—Board of Governors of the
Federal Reserve System

Part 222—CONSUMER INSTALMENT CREDIT
AIR CONDITIONERS

The following interpretation under
this Part relating to Consumer Instal-
ment Credit has been issued by the Board

of Governors of the Federal Reserve
System:

§222105 Air conditioners. The
classification “Air conditioners, room
unit” contained in Group B of Part 1 of
§ 222.9 does not include portable units in
excess of one horsepower (one ton of re-
frigeration) rated capacity, nor does it
include evaporative air coolers which do
not Incorporate & refrigerating unit,

(Sec. 5 (b) 40 Stat. 415, as amended,
secs. 301, 302, 55 Stat. 839, 840; Pub, Law
905, 80th Cong., 12 U. 8. C. and Sup. 95
~(g) 50 U. S. C. App. 616, 617; E. O. 8843,
Aug. 9, 1941, 6 F R. 4035)

BOARD OF (GOVERNORS OF THL
FrDpERAL RESERVE SYSTEM,
[sear] S.R.CARPENTER,
Secretarif

[F. R. Doc, 48-9548; Flled, Oct. 20, 1048;
8:46 a, m.]

PART 222—CONSUMER INSTALMENT CREDIT
MEDXCAL EXPENSES

The following interpretation under this
Part relating to Consumer Instalment
Credit has been issued by the Board of
Eovemors of the Federal Reserve Syse«

em:

§ 222,106 Medical expenses. Loans to
finance the purchase of artificlal limbs,
hearing aids, contact lenses, other such
corrective appliances, and wheel chairg
can qualify for exemption under § 222.7
(h) if the statement required by that
section clearly indicates the article to be
purchased in addition to the other in-
formation required by that section to be
incorporated in the statement, (Seo.
5 (b) 40 Staf. 415, as amended, secs, 301,
302, 55 Stat. 839, 840; Pub, Law 905, 80th
Cong., 12 U. 8. C. and Sup. 95 (a) 50
U. S. C. App. 616, 617; E, O, 8843, Aug. §;
1941, 6 F. R. 4035)

BOARD OF GOVERINORS OF THE
FEDERAL RESERVE SYSTEM,
[sEaL] 8. R. CARPENTER,
Secretary., ©
[F. R. Doc. 48-9547; Filed, Oct. 29, 1048;
8:46 a. m.]

o TITLE 16—COMMERCIAL
PRACTICES

Chapter —Federal Trade Commission
[Docket 5519]

PART 3—DIGEST oF CEASE AND DESIST
ORDERS

RETONGA MEDICINE CO.

§3.6 (c) Adveritsing falsely or mis-
leadingly—Composition of goods: § 3.6
(n) Advertising falsely or misleadingly—
Nature—Product or service: § 3.6 () Ad-
vertising falsely or misleadingly—quali~
ties or properties of product or service,
In connection with the offering for sale,
sale or distribution of fhe medicinal
preparation “Retonga” or any other
preparation of substantially similar
composition or possessing substantially
similar properties, whether sold under,
the same name or eny ofher name, dige
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seminating, ete., any advertisements by
means of the United States mails, or in
commerce, or by any means to induce,

. ete., directly or indirectly, the purchase
in commerce, etc., of said preparation,
which advertisements represent, directly
or by implicgtion, (a) that said prepara-
tion 1s compounded entirely from the
extracts of roots, herbs and barks, com-
bmmed with Vitamin B,, (b) that said
preparation contains liberal quantities of
Vitamin B, or that it is a Vitamun B
medicine; (¢) that the use of said prepa-
ration will be effective in relieving or
substantially improving g Vitamin B; de-
ficiency or any of the symptoms or con-
ditions which may arise from & Vitamin
B; deficlency* (@) that said preparation
1s not & laxative; (e) that said prepara-
tion is a cure or remedy for constipation
or any of the symptoms of constipation,
or that it bas any therapeutic value in
the treatment of constipation or any of
the symptoms thereof in excess of the
temporary relief afforded by its laxative
action; (f) that said preparation con-
stitutes a competent or effective treat-
ment for heartburn, indigestion, stom-
ach gas, nervousness, muscular pains, &
run-down condition, weakness or & toxie
feeling, or that it will have any thera~
peutic -effiect on the causes of loss of
weight, loss of sleep, sour stomach, or any
of the conditions which may prevent an
individual from working; or, (g) that
said preparation will increase the appe-
tite of an individual to such an extent as
to a1d nm 1n gaining weight or strength; _
prohibited; (Sec. 5, 38 Stat. 719, as
amended by sec. 3, 52 Stat. 112; 15 U. S.
C.,, sec. 45b) [Cease and desist order,
Retonga Medicine Company, Daocket
5519, October 6, 12481

At a regular session of the Federal
Trade Commission held at its office in
the city of Washington, D. C., on the 6th
day of October A. D. 1948,

This proceeding having been-heard by
the Federal Trade Commission upon the
complamnt of the Commission and the
answer of the respondent, in which an-
swer the respondent admitted all of the
material allegations of fact set forth in
the complamnt and waived all interven-
ing procedure and further hearing as to
said facts; and the Commission, having
made its findings as to the facts and its
conclusion that the respondent has vio-
lated the provisions of the Federal Trade
Commussion Act.

It is ordered, That the respondent,
Retonga Medicine Company, & corpora-
tion, and its officers, agents, representa-
tives and employees, directly or through
any corporate or other device, in connec-
tion with the offering for sale, sale or
distribution of the medicirnal preparation
“Retonga” or any other preparation of
substantially similar composition ot pos-
sessing substantially similar properties,
whether sold under the same name or

-any other name, do forthwith cease and
desist from:

(1) Disseminating or causing to be dis-
seminated any advertisement by means
of the United States mails, or by any
means in commerce, as “commerce” is
defined in the Federal Trade Commission
Act, which advertisement represents, di-
rectly or-by implication:
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(a) That sald preparation is com-
pounded entirely from the extracts of
roots, herbs and barks, combined with
Vitamin B;;

(b) That said preparation contain
liberal quantities of Vitamin B, or that
it is & Vitamin B; medicine;

(c) That the use of said preparation
will be effective in relieving or substan-
tially improving a Vitamin B, deficlency
or any of the symptoms or conditions
which may arise from & Vitamin B; de-
ficiency;

(d) That said preparation s not o
laxative;

(e) That said preparation is a cure or
remedy for constipation or any of the
symptoms of constipation, or that it has
any therapeutic value in the treatment
of constipation or any of the symptoms
thereof in excess of the temporary rellef
afforded by its laxative action;

(f) That sald preparation constitutes
a competent or effective treatment for
heartburn, indigestion, stomach gas,
nervousness, muscular pains, a run-dovn
condition, weakness or a toxic feeling,
or that it will have any therapeutic ef-
fect on the causes of loss of welght, lozs
of sleep, sour stomach, or any of the
conditions which may prevent an in-
dividual from working;

(g) That said preparation will increase
the appetite of an individual to such an
extent as to ald him in gaining welght
or strength.

(2) Disseminating or causing to be dis-
seminated any advertisement by any
means for the purpose of induclng, or
which {s likely to induce, directly or in-

directly, the purchase of said preparation _

in commerce, as “commerce” is deflned in
the Federal Trade Commission Act, which
advertisement contains any representa-
tion prohibited in paragraph 1 hereof.
Itis further ordered, That the respond-
ent shall, within sixty (60) days after
service upon it of this order, file with the
Commission & report in writing setting
forth in detall the manner and form in
which it has complied with this order.

By the Commission.

[seavl O11s B. JoHN=0N,
Secretary.

[F. R. Doc. 48-9569; Filed, Oct. 23, 1848;
o 8:61 a. m.]

TITLE 18—CONSERVATION
OF POWER

_ Chapter I—Federal -Povrer
Comnusslon

[Order 144; Docket No, R-107)

MISCELLANEOUS ALENDIIENTS
Ocroper 28, 1948.

In the matter of the amendment of
regulations and approved forms under
the Natural Gas Act, to prescribe re-
vised rules governing the form, composi-
tion, filings and posting of rate sched-
ules and tariffs for transportation or sale
of natural gas subject to the jurlsdiction
of the Commission.

This proceeding was initiated by the
Commisslon under sections 4 and 16 of
the Natural Gas A¢t to amend its regu-
lations governing the form, composition
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end flling of schedules of rates and
charges for the transportation and sale
for resale of natural gas in interstate
commerce so 8s fto achieve uniformity
and simpleity. A brief review of the
situation will show the desirability of the
amendments.

Before the Natural Gas Act bzcame
law, natural-gas companies had no rate
schedules generally applicable to stated
classifications of service. It was the pre-
vailing practice to sell natural gas under
individual contracts frequently arrived
at after extensive negotiations batween
the parties. As a result the contracts
varied greatly in form as well as con-
tent. This situation still existed when
the Commission, on July 5, 1938, promul-
gated its “Provisional Regulations Under
the Natural Gas Act” which, among other
things, prescribed rules for filing of rate
schedules.

To expedite the establishment of legal
rates, the Commission, in its Provisional
Regulations, permitted natural-gas com-
panies to fille their contracts as rate
schedules in compliance with section 4
of the act. The supplementation of filed
contracts by additional agreements and
the filing of new contracts in time multi-
plied the complexity of already compli-
cated rate schedules.

Early in its administration of the
Natural Gas Act the Commission recoz-
nized the diffcultles inherent in the ex-
isting system. Accordingly, In Augusk
1940, the Commission distributed a draif
of “Tentative Instructions for Prepar~
ing and Filing FPC Gas Schedules” to
all natural-gas companies and invited
thelr comments, criticisms and sugges-
tions. ‘The purnose of the instructions,
as in the Instant proceedingz, was to
assure uniformity and simplification of
rate schedules. However, bzfore the in-
structions could be worked inte final
form, the defense mobilization program
which preceded World War II resuited in
a situation where manpower was unavail-
able for this work. The Commission,
therefore, postponed undertaking the
necessary work incident to simplification
of rate schedules.

During the pericd when action on these
rules was held in abeyance, however, a
number of natural-gas companiss, vol-
untarfly and in cooperation with the
Commission’s staff, revised their compli-
cated rate schedules by filing new farifis
similar to those which are provided for
in the amended rezulations herein or-
dered. The sales of natural gas under
such tariffs now represent about 50%
of the total volume of sales of all natural-
gas companies reporting fo the Commis-
slon and account for well over 50% of
the total revenue derived from sales sub-
ject to the jurisdiction of the Commis-
slon.

Prior to converting their sales con-
tracts to tariff form, these natural-gas
companies had on file with the Com-
mission 393 separate schedules consist-
ing of almost 7,000 pages. The substi-
tuted tariffs comprise only 388 pages.
This Hlustrates the simplification which
can be achleved. The Commission has
recoznizad that these changes are bene-
ficfal not only to consumers, but to the
natural gas industry as well,



6372

The Commission in April of this year
again proposed smendments of its reg-
ulations relating to rate schedules with
a view to extending simplification
through the entire industry. A copy of
the proposed amendments to the regu-
lations was mailed to each natural-gas
company, and they were published in
the FEDERAL REGISTER on April 16, 1948
(13 P R. 2045~2050) ‘The comments
and suggestions of every natural-gas
company were invited. A number of
companies submitted thewr views, which
have. been carefully considered by the
Commission.

Many industry suggestions were con-
structive and were incorporated mn a
further revision which likewise was sub-
mitted to all natural-gas companies.
General public notice of the proposed
amendments as thus revised was also
glven by mailing a copy thereof to each
natural-gas company, and by publication
in the FepERAL REGISTER on September 8,
1948 (13 F. R. 5214) On September 20,
1948, the Commission heard oral argu-
ment by representatives of .those com-
panies which had expressed a desire to
be heard with respect to certain legal
issues asserted to be 1nvolved in the pro-
posed amendments.

The principal attack on the proposed
rules was directed at provisions relating
to restatement in cents and dollars and
cents of contract rates which provide for
“sharing” or “percentage” arrangements,
and those thought to affect automatic
“adjustment” clauses of presently filed
contracts. Industry representatives con-
tended that the proposed rules would af-
fect substantive rights of natural-gas
companies which could not-be modified
in a general rule making proceeding.,

In order to expedite these revised regu-~
lations, the Commssion, without passing
upon the validity of the industry conten-
tions, has made additional modifications
which are believed to meet the objections
to the extent that they have substance.
Of particular moment are the modifica-
tions of §§ 154.38 (d) and 154.82.

As revised, the regulations permit na-
tural-gas companies to retain in effect,
without change, price provisions of pres-
enfly effective rate schedules which can-
not be restated in cents or dollars and
cents without effecting a change in rates
or charges.

Further modification permits the in-
clusion in filed service agreements and
certain rate schedules of statements of
policy by natural-gas companies con-
cerning -changes In rates through the
application of “adjustment” provisions.
However, no ‘provision of this type,
whether now on file or which may be filed
in the future, may operate, of itself, to
change an effective rate or charge. Such
changes must be accomplished by the fil-
ing of new rate schedules in the manner
provided: in section 4 of the Natural Gas
Act, as amended, and these regulations.

Section 154.85 has heen reworded so as
to clarify the Commission’s intention to
permit confracts now on file as effective
rate schedules to continue in effect as
executed service agreements until they
expire or are superseded.

All interested parties have been given
a full opportunity to express themselves
with respect to the proposed amend-

RULES AND REGULATIONS

ments both in writing and orally, except
as to the changes made as a result of the
oral argument.

In view of the foregoing, we are of the
opinion that further proceedings in this
matter are unnecessary. Accordingly,
the Commission considers it appropriate
and 1n the public inferest to promulgate
immediately these amendments to the
regulations. Upon consideration of the
entire record 1n this proceeding, the Com-
mssion further finds that:

(1) Adoption and promulgation of the
proposed amendments, as modified, are
necessary and appropriate for the pur-
poses of administration of the Natural
Gas Act.

(2) It 1s appropriate that such pro-
posed amendments be made effective as
of December 1, 1948.

The Commission, therefore, acting
pursuant to authority granted by the
Natural Gas Act, particularly sections 4
and 16 thereof (52 Sfat. 822, 830; 15
U. S. C. Tl7¢, T170) orders that:

(A) Its general rules and regulations
be and the same are hereby amended to
the extent of adding certain new sec-
tions and amending certain exisfing sec-
tions of Part 153, Part 154 and Part 155
of Subchapter E, and Part 250 of Sub-
chapter G, of Chapter I, Title 18, of the
Code of Federal Regulations, so that
such sections read as provided in the
accompanying and attached statement,
which is made a part hereof by refer-
ence.

(B) The new and amended regulations
and forms herein prescribed be and they
are hereby made effective as of Decem-~
ber 1, 1948.

(C) The Secretary of the Commaission
shall cause prompt publication of this
order to be made in the FEDERAL REGISTER,

Date of issuance: October 30, 1948.
By the Commission.

Leon M. Fuquay,
Secretary.

Subchapter E—Regulations Under the
Natural Gas Act

PART 153—APPLICATION FOR AUTHORIZA~
TION To EXPORT OR IMPORT NATURAL
Gas

Section 153.8 1s amended to read as
follows: e

t

§ 153.8 Filing of contracts, rate sched-
ules, ete. Persons authorized to export
natural gas from the United States to a
foreign tountry or to.import natural gas
from & foreign country shall file two full
and complete copies of every contract and
the amendments thereto, presently or
hereafter effective, for-such export or
import, together with all rate schedulés,
agreements, leases or other writings, tar-
iffs, classifications, rules and regulations
relative to such export or import in the
manner specified in Part 154, except that
the requirements of §154.31 through
‘§154.41 shall not be applicable. (52
Stat. 822, 830; 15 U. S. C. 717¢c, 0)-

PART 154—RATE SCHEDULES AND TARIFFS

Part 154 is revised to read as follows:

APPLICATION
See.

154.1 Application; obligation to file,

DEFINITIONS

Rate schedule.
Contract.

Service agreements,
Tariff or FPC gag tarlff,
Flling date.

Posting.

IN GENERAYL

Effective tariff.

Notice requirements,

Acceptance for filing not approval,

Rejection of material submitted for
filing,

Informal submission for staff sug-
gestions.

Number of coples.

Comments by interested parties.

FORM AND COMPOSITION OF TARIFF

Application.

Form, type, and size.

Blnder, title page and arrangoments,
Composition of tariff,

154.35 Table of contents,

16436 Preliminary statement,

154.37 Map.

15438 Composition of rate schedulo,
154:39 General terms and conditions.
15440 Composition of service agreoment.
154.41 -Index of purchasers.

SPECIAL PERMISSIONS

Walver of notice requirements,
Exception to form and composition
of tariff,

2METHOD OF SUBMISSION FOR FILING

154.61 Application.
164.62 Materlal submitted with initial rato
schedtle, or executed sorvico agteos

Sec.

154.11
154,12
154.13
154.14
164.15
164.16

154.21
154.22
154,23
164.2¢4

164.25

154.26
164.27

154.31
154.32
154.33
154.34

154.51
154.62

ment.

154.63 Material submitted with changes {n a
tariff, executed service agroement
or part thereof.

154.64 Cancellation or termination.

164.65 Adoption of tariff by successor,

RESTATEMENT OF SCHEDULES FILD PRIOR
TO DECEMBER 1, 1948

Application.

Requirement for restatomont.

Filing date of restatements.

Plan of restatement.

Status of contracts filed as rato

schedules and restated.

Avallability of Commission staft for

advice prior to formal filing,
AvuTHoRITY: §§ 154.1 to 1564.86 {esued under
52 Stat. 822, 830; 16 U. 8, 0. 717¢, 0.

APPLICATION

§ 154.1 Application; obligation to file.
On and after December 1, 1948 evory
natural-gas company shall file with the
Commission and post in conformity with
the requirements of this part, schedules
showing all rates, and charges for any
transportation or sale of natural gas
subject to the jurisdiction of the Com-
misslon and the classifications, practices,
rules and regulations affecting such
rates, charges and services, together
with all contracts in any manner affect-
ing or relating thereto: Provided, hot-
ever, That all such presently effective
schedules filed with the Commission
before the aforesaid date shall be re-
stated as set forth in § 154.82 to conform
with the following rules and regulations,

sand filed and posted on or before the
dates specified in § 154.83.

DEFINITIONS

§ 154.11 Rate schedule. The term
“rate schedule” means a statement of o
rate or charge for a particular clagsi-
fication of transportation or sale of na-
tural gas subject to the jurlsdiction of

154.81
164.82
164.83
164.84
154.85

154.88
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the Commussian, and gll terms, condi-
tions, classifications, practices, rules and
regulations affecting such rate or charge.
This term also includes any coniract for
which special permission-has been ob-
tained 1n accordance with § 154.52,

§ 15412 Coniract. The term “con-
tract” means any agreement which in
any manner affects or relates to rates,
charges, classifications, practices, rules,
regulations or services for any trans~
portation or sale of natural gas subject to
the junsdiction of the Commission.
This term includes-an executed service
agreement.

§ 154.13 Service agreement. Theterm
“service agreement” means an unexe-
cuted form of agreement for service un-
der a natural-gas company’s tariff,

§ 15414 Tariff or FPC gas tariff. The
term “tariff” or “FPC gas tariff” means
o compilation, :n book form, of all of
the effective rate schedules of a particu-—
Jar natural-gas company, and a copy of
each form of service agreement.

§154.15. Filing date. The term “filing
date”means the day on: which a tarift or
part thereof or a contract is received in
the office of the Secretary of the Com-
mission for filing in compliance with the
requirements. of this part.

§ 15416 Posting. The term “posting’™
means () makmg & copy of a natural~
gas company’s tariff and contracts avail-~
able during regular business hours for
publc ‘inspection 1 a convenient form
and place at the natural-gas company's
offices where business is conducted with
affected customers and .(b) mailing to
each customer affected a copy of such
tariff or part thereof at the time it is
sent to the Commussion for filing.

IN GENERAL,

§ 15421 Effective tariff. The effec-
tive tariff of 2. natural-gas company shall
he the tariff filed pursuant to the re-
gmrements of this part, and permitted
by the Commission to become effective.
No Hatural-gas company shall directiy
or mdirectly, demand, charge or collect
any rate or charge for or in connection
with the transportation or sale of natu~
ral gas subject to the junsdiction of the
Commission, or impose any classifica-
tions, practices, rules or regulations, dif-
ferent from those prescribed in its
effective tariff and executed service
agreements on file with the Commussion,
unless otherwise specifically provided by
arder of the Commission.

§15492 [Notice requirements. All
tariffs, and contracts or any parts thereof
shall be filed with the Commission and
posted not less than thirty days nor more
than sixty days prior to the proposed
effective date thereof, unless g different.
period of time 1s permitted by the Com-
mission in accordance with §154.51.
Provided, however THat no natural-gas.
company shall file under this part any
new rate schedule or contract for the
performance of any service for which a
certificate of public convenience and ne~
cessity must be obtained pursuant to sec-
tion. 7 (¢) of the Natural Gas Act, until
such certificate has heen issued. Noth-
g herein shall be construed as prevent-
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Ing the natural-gas company from en-
tering into any such agreement prior to
the granting of such o certificate.

§ 154.23 Acceptance for filing not ap~
proval. The acceptance for filing of any
tariff, contract or part thereof is not to
be considered as approval by the Com-
mission,

§154.24 Rejection of material sub-
mitted jor filing. The Commission re-~
serves the right to refect any material
submitted for filing which fails to comply
with the requirements set forth in this
part.

§154.25 Informal submission for staff
suggestions. Any natural-gas comnpany
may informally submit a tarlif or any
part thereof or material relating thereto
for the suggestions of the staff of the
Commission prior to filing.

§ 154.26 Number of copies to be sup-
plied. Two coples of any tariff, contract,
or part thereof, and material relating
thereto, Certificates of Adoption, and
Notices of Cancellation or Termination
submitted for filing must be supplied to
the Commission: Provided, Rhoterer,
That res{atements filed pursuant to
§§ 154.81 through 154.86 shall be fur-
nished in quintuplicate. Al coples are
to be included in one package, together
with a letter of transmittal and other
material and information required by
these rules, and addressed to the Federal
Power Commission, Washington 25, D. C.
The Commission reserves the right to
request additional coples.

§ 154.27 Cominents by interested nar-
ties. Comments of any purchaser or
other Interested party concerning eny
filing made pursuant to this part should
be. submitted within 15 days after the
date of filing. This section shall not
limit any right to file protests and com-
plaints.

EOQRII AND COLIFOSITION OF TARIFP

§154.31 Application. Sections 154.32
through 154.41 after December 1, 1948
are applicable to all rate schedules there-
after filed or restated, except that such
sections are only partially applicable, ta
rate schedules filed under § 154.52. (A
form of an assembled tariff is avallable
upon request.)

§154.32 Form, type, and size. The
tarif shall be printed, typewritten or
otherwise reproduced on 8!2 by 11 inch
sheets of a durable paper so as to result
in a. clear and permanent record. The
sheets of the tariff shall be ruled to set
off borders of 114 inches on top, bottom
and left sides and 3% inch on the richt
side, punched on the left side and as-
sembled in a binder.

§ 154.33 Binder, title page and ar-
rangements. The binder shall show on
the front cover:

FPC Gas Tarl®
Original Velumsa o, 1
of
(Name of Natural-Gas Company)
Tlled with
Federal Porer Commirsion

If it 1s advisable to submit the tariff in
t70 or more volumes, the volumes ghall
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he identified by “Orizinal Volume Na. 17
“QOriginal Volume No. 2%, efe., directly be~
low the words “FPC Gas Tarifi.” Rafe
schedules for which special exception has
been obtained under § 154.52 may ba filed
in 2 separate volume as part of the tariff,

When any volume of a tariff is fo hz
superseded or replaced in ifs entirety,
the replacing volume shall show prom-
inently on the binder and the title page
the volume number being supsrseded or
replaced, as for example:

FPC Gog Taril
Firct Reviced Veolume No. I
(Supercedes Original Volume No. f)

The first page shall be a fitle page
which shall carry the information shown
on the caver and, in addition, the name,
title, and address of the parson to whom
communications concerning the tfariff
should be sent.

All sheets except the title page shall
have the following information plzced in
the margins:

(n) Identification. At the Ieff above
the top marginal ruling, the exact name
of the company shall ke shown, under
which shall be set forth the words “FEC
Gas Tarlff,” together vith volume identi-
fication where applicable.

(b) Numbering of sheets. Atthe right
above the top marginal ruling, the shest
numher shall appsar affer the werds
“QOriginal Sheet No. > All sheefs
in the originally filed fariff shall be num-~
bered consecutively heginning with the
ggblgn of contents as “Orlginal Shect

0.

Revised or superseding sheefs shall he
numbered * Revised Sheet No.
~——"below which shall appear “Supsr~
seding —____. Sheet No, —....__." The
first blank akove shall show the number
of the revision (. e., First, Szcond, etc.)}
and the sheet number shall ke the same
os the sheet replaced. The third and
fourth blanks shall be filled aceordinz
to the numbering of the sheet replaced.

Shects which are to be inserted ba-
twreen two consecutively numbered sheets
shall be designated “Original Sheet No.
- with the blank space filled with
the appropriate number and a Ietfer fo
indicate an insertion. THustration:
‘Three sheets which would come hetwresn
original sheefs 8 and 9 would b2 deszz-
nated “Original Sheet No. 8A,” “Original
Sheet No. 8B.,” and “Originzl Sheek
I{o. 8C.”

(e) Issuing ofiicer and wssued date. On
the left below the lower marginal ruling,
shall be placed “Issued by followed by
the name and title of the person author-
ized to Issue the sheet. Inmmedistely
kelow shall b2 placed “Issued on™ fol-
lowed by the date of Issuz

(d) Effectire date. On therisht bzlatr
the Iswer marginal ruling shall be placed
“Effective:” followed by the spacific ef-
fective date desired by the company.

(e) Sheets filed o comply withk Com—
mission orders. Sheets which are filed fa
mohe effective rote schedules or provi-
slons ordered by the Commssion shall
carry the following notation in the bot~
tom margin: “Issued to comply with
order of the Federal Power Commission,
Bocket No. ,dated el
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§ 154.34¢ Composition of tariff. The
tariff shall contain, in the order named,
sections setting forth a table of contents,
& preliminary statement, a map of the
system, the rate schedules, general terms
and conditions, form of service agree-
ment and an index of purchasers: Pro-
vided, however, That rate schedules for
which special exception has been ob-
tained under § 154.52 may be filed in a
separate volume as permitted by § 154.33.

Rate schedules shall be grouped ac-
cording to class and numbered serially
within each group, using a letter before
the serial number to indicate the class of
service. For example, G-1, G-2 may be
used for general service; CD-1, CD-2 for
contract demand service; I-1, I-2 for in-
terruptible service; T-1, T-2 for trans-
mission service; X-1, X-2 for schedules
for which special exception has been
obtained.

§ 154.35 Table of contents. The table
of contents shall contain a list of the rate
schedules and other sections in the order
in which they appear, showing the sheet
number of the first page of each section.
'The list of rate schedules shall consist of
(a) the symbol designation of each rate
schedule, (b) a very brief description of
the service, and (¢) the sheet number of
the first page of each rate schedule.

§ 154.36 Prelimwnary statement. The
preliminary statement shall confain a
brief general description of the com-
pany’s operations and may also contain
g, general explanation of its policies and
practices. No general rules and regu-
lations shall be included in the prelim-
inary statement, nor any matenal
necessary for the interpretation or ap-
plication of the rate schedules.

§154.37 Map. The map shall show
on a single sheet, if practicable, the
general geographic location of the com-
pany's principal pipe line facilities and
of the points at which service is rendered
under the Tariff. Where the company’s
rate schedules are generally available by
ares, the boundary lines of the rate Zones
or rate areas should be shown and the
areas or zones identified. The map shall
be revised annually to reflect major
changes if any.

§ 164.38 Composition of rate sched-
ule. The sheets of a rate schedule shall
contain a statement of a rate or charge
and all terms and conditions governing
its application, arranged as follows:

(a) Title. Each rate schedule shall
have a title consisting of a deslgnation
(see §154.34) and a statement of the
type or classification of service to which
it is applicable.

(b) Availability. This paragraph
shall describe the conditions under which
the rate is available, and, if necessary,
the geographic zone in which available.

(c) Applicability and character of
service. 'This paragraph shall fully de-
scribe the kind or classification of service
to be rendered.

(d) Statementof rate. Except as per-
raitted in §§ 154.62 and 154.82, all rates
shall be clearly stated in cents or in dol-~
lars and cents per unit. Only the rates
and charges to be used in current bill-
ing shall be included in the rate sched-
ules,

RULES AND REGULATIONS

A rate having more than one part shall
have each part set out separately under
appropriate headings such as: Demand
Charge, Commodity Charge, etc. The
minmmum bill and other provisions af-
fecting charges shall not be included in
this paragraph, but shall be included in
subsequent paragraphs.

No rule, regulstion, exception or con-
dition such as tax, commodity price in-
dex, wholesale price index, purchased gas
cost adjustment clauses or other similar
price adjustments or periodic changes
shall be included in the rate schedule or
any other part of the tariff which in any
way purports to effect the modifica-
tion or change of any rate or charge
specified in the rate schedule, or the
substitution therefor of any other rate
or charge: Provided, however a nafural-
gas company may state in the service
agreement or in rate schedules filed pur-
suant to § 154.52 that it is or will be its
privilege, under certain specified condi-

-tions, to propose to the Commission g

modification, change or substitution of
the then effective rate or charge: Pro-
vided further That no such clause may
effectuate a change 1n an effective rate
or charge except in the manner provided
in section 4 of the Natural Gas Act, as
aminded, and the regulations in this
part.

(e) Minimum bill. ‘The minimum bill
heading shall appear on every rate
schedule followed by the word “none” if
no mmmum bill is provided.

(f) Other provisions. All other major
provisions governing the application of
the rate schedule, such as determination
of billing demand, contract demand, heat
content, measurement base, shall be set
forth similarly with appropriate head-
ings, or if appropriate, they may be in-
corporated by reference to the applicable
general terms and conditions.

(g) Applicable general terms and con-
ditions. This paragraph shall list by
reference the general terms and condi-
tions set forth in fhe following section
which apply to the particular rate
schedule,

§ 15439 General terms and condi-
tions. This section shall contain provi-
slons which apply to all or any of the
rate schedules and which may more con-
veniently be arranged in & separate sec-
tion of the tariff. Subsections and para-
graphs shall be numbered for convenient
reference.

§ 154.40 Composition of service agree-
ment. There shall be submitted as part
of the tariff an unexecuted copy of each
form of service agreement. The serv-
ice agreement forms should provide for
insertion of such items as the name of the
purchaser, service to be rendered, area
to be served, maximum obligation to de-
liver, delivery points, dellvery pressure,

.applicable rate schedules by reference.to

the tariff, effective date and term, and
identification of any prior agreements
bemng superseded.

§ 15441 Indexr of purchasers. 'The
index of purchasers shall confain an
alphabetical list of all purchasers under
the tariff, showing for each the rate
schedule or schedules under which serv-
ice is rendered, and the following infor-
mation concerning the contract: (a) the

date of execution, (b) the effective dato
and (¢) the term.

The index of purchasers shall be kept
current by filing new or revised sheets
within 60 days of any change.

SPECTAL PERMISSIONS

§ 154.51 Waiver of notice require-
ments. Upon application and for good
cause shown, the Commission may by
order provide that a tariff, contract, or
part thereof -shall be effective on less
than 30 days notice. ‘The Commission,
upon request and for good cause shown,
may permib a tariff, contract, or parb
thereof to be filed prior to sixty days
before the proposed effective date.

§ 154,52 Exception to form and conm-
position of tariff. Upon application and
for good cause shown, the Commission
may permit special rate schedules to bo
filed in the form of an agreement in the
case of special operating arrangements
such as for exchange or trapsportation
of natural gas; or for the sale of gas at
charges computed on & cost-formula
basis, which charges need not be stated
in cents or in dollars and cents per unit,
Such rate schedules shall conform-to the
form, type and size specified in § 154,32
and shall contain on each sheet the mar-
ginal notations specified in § 154.33, In
addition each such rate schedule shall
contain a title page which shall show its
designation, the parties to the agree-
ment, the date of agreement and g brlef
generalized description of services to bo
rendered. Such rate schedules shall not
contain any supplements., Any modifi-
cations shall be by revised or insert
sheets.

Such rate schedules may be included
in a separate volume of the tariff, which
shall contain a table of its contents, This
table of contents shall also be incorpg-
rated with the table of contents of other
volumes,

METHOD OF SUBMISSION FOR FILING

§ 154.61 Application. Sections 1564.62
through 154.65, except as hereinafter
otherwise specifically provided, apply to
all tariffs, executed service agreements,
or parts thereof which are filed after
December 1, 1948,

§ 154.62 Material submilted with int-
tial rate schedule or executed service
agreement, With the filing of any inl-
tial rate schedule or executed service
agreément noft superseding or making
any change In a rate schedule, executed
service agreement, or part thereof al
ready on file, there shall be included &
letter of transmittal containing a Uist of
the material inclosed, the date on which
such filing is proposed to become effec~
tive, and a list of the purchasers to whom
it has been mailed: Provided, however,
That the provisions of this section shall
not be applicable to filings made pursu-
ant to §§ 154.81 through 154.86.

In addition, the following material
shall be submitted where applicable:

(a) Statement of the reasons for ini-
tial rate schedule. A statement of the
nature, and the reason for such proposed
initial rate schedule. Data submitted in
response to subsequent items may be in-
cluded by reference as a part of the
response to this item.

(b) Estimate of sales and revenues
under an nitial rate schedule or ex-,
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eculed service agreemeni. An estimate
of sales or transportation performed and
revenues thereunder, by months, for the
12 months immediately succeeding the
proposed effective date. ‘The estimate
shall be subdinided by rate schedules,
-classes of servace, customers and delivery
points, when more than one is involved.
Such data shall include estimates of
actual and billing quantities, that are
to be used to compute the charges, such
as actual demands, billing demands,
volumes, heat content, and other deter-
mnants.

(¢) Basis of the rate or charge pro-
posed in 1nitial rate schedule, A state-
ment shall be submitted explaining the
basis used in arriving at the proposed
rate or charge. Such statement shall
clearly show whether such rate or charge
results from negotiation, cost of service
determination, competitive factors, or
others, and shall give the nature of any
studies which have been made in con-
nection therewith. If all or any portion
of such information has already been
submitted to the Commission, specific
reference thereto should be made.

§154.63 Material submitied with
changes in o iariff, execuled service
agreement or part thereof. With the
filing of any tariff, executed service
agreement or part thereof which changes
or supersedes any fariff, contract or part
thereof on file with the Commission,
there shall be included & letter of trans-
mittal eontaiming g list of the material
enclosed, the date on which such filing
is proposed to become effective, and a
list of the purchasers.to whom it has
been mailed: Provided, however That
the provisions of this section shall not
be applicable {o filings made pursuant to
3§ 154.81 through 154.86, unless such fil-
ing resulis in a change in rate, charge,
classification or service.

In addition, the following material is
to be submitted where applicable:

(a) ‘Statement of reasons for change
2n tariff contract, or part thereof. A
statement of the nature, the reasons and
the basis for the proposed change. Data
submitted in response to subseguen$
items may be included by reference as
part of the response to this item.

(b)Y Comparison of sales and revenues
if change in rate or charge wmvolved. A
comparative statement of sales made or
transportation performed and revenues
therefrom, by months, under the pres-
ent and proposed tariff, contract, or part
thereof, each applied to the transactions
for the twelve months immediately pre=~
ceding and for the twélve months imme-
diately succeeding thesproposed effective
date of the change 1n tariff, contract or
part thereof. Actual data shall be used
as far as possible, and any estimated
data should be designated as such. The
statement shall he subdinided by rate
schedules, classes of service, customers,
and delivery points when more than one
1s involved. Such data shall include ac-
tual and billing guantities that are used
to compute the charges, such as actual
demands, billing demands, volumes, heat
content and other determinants.

(c) Rale increase applications. If the
proposed change in tariff, contract or
part thereof will resuit 1n an increase in
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rates or charges, there shall be submitted
in support of the pronposed increased rate
or charge g statement showing the cost
of service for the entlre system, and also
the cost allocated to the particular serv-
ice or classification for which the in-
crease in rates or charges is proposed,
together with an explanation of the allo-
cation methods.

The information submitted In the
statement shall show for the most recent
12-month period or calendar year:

™ (1) The original cost of facllities and

the depreclation reserve, segregated

itmctionally by major account classifica-
fons.

(2) Working capital including mate-
rials and supplies, with an explanation of
the method of derivation thereof.

(3) Any other items claimed as part
of the rate base. Such other items
should be identified by major account
classifications.

(4) Gas operating expenses segregated
;unctlonauy by major account classifica-

ons.

(5) Annual charges for depreclation
segregated according to each major ac-
count classification shovm in subpara-
graph (1) of this paragraph; the annual
depreciation rates used in computing
such charges; and the method of deter-
mining such depreclation rates.

(6) Taxes charged to gas operations,
classified under appropriate headings of
Federal, State and local, with appropri-
ate subclassification. There should be
shown herein any increases in taxes es-
timated to result from the proposed rate
increase, together with the method of
derivation of the estimated amount of
such tax increase.

(7) Rate of return clalmed as reason-
able, and the resulting amount of return.

18) Cost of service as developed from
above items,

(9) Relationship between the pro-
posed tariff or part thereof which results
in an increase in rates or charges, and
the costs-allocated to the particular serv-
ice or classification.

(10) Gas operating revenues segre-
gated functionally by major account
classifications.

The statement shall show, by major ac-
count classifications, any significant
changes in costs experienced during the
period for which the above information
Is submitted, or which are anticipated in
the future, with an explanation of the
reasons therefor.

(d) Subsmission of material by refer-
ence. If all or any portion of the in-
formation called for by paragraph (a)
through (d) of this section has aiready
been submitted to the Commission, speci-
fic reference thereto may be made in
lieu of resubmission in response to thess
requirements.

te) Change in executed service agree-
ment. Agreements intended to effect o
change or revision of an executed service
agreement shail be in the form of o
superseding executed service agreement
only. Service agreements shall not con-
tain any supplements.,

§154.64 Cancellation or ferminaticn,
When g filed tarlff, contract or part
thereof is proposed to be canceled or is
to terminate by its own terms gnd no
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new tariff, executed service agreement
or part thereof is to be filed in its place,
the natural-gas company shall notify
the Commission of the proposed cancel-
lation or termination on the form indi-
cated in § 250.2 or § 250.3, whichever 1s
apnlicable, at least thirty days prior to
the proposed effective date of such can-~
cellation or termination. A copy of such
notice to the Commission shall bz duly
posted. With such notice, the company
shall submit a statement showing the
reasons for the cancellation or termina-
tion, a 1ist of the affected purchasers io
whom the notice has bazen mailed, the
sales made or transportation performed
and reventes therefrom, by months, for
the twelve months immediately preced-
Ing the proposed effective date of the
cancellation or termination. Actualdata
shall be used as far as possible, and any
estimated data should be designated as
such. Such statement shall be subdi-
vided by rate schedules, classes of serv-
{ice, customers and delivery pnomts when
more than one is involved: Provided,
however That the filing of such notice
shall not be consfrued as compliance
writh the requirements of section 7 (b) of
the Natural Gas Act.

§154.65 Adoplion of tariff by succes-
gor. Whenever the tariff or contracts of
o natural-gas company are to be adonted
by another company or person as & re-
sult of an acquisition, or merger, author-
{zed by appropriate certificate of public
convenfence and necessity, or for any
other reason, the succeeding company
shall file with the Commission and post
within thirty days after such succession
& certificate of adoption on the form
prescribed in §2304. Within ninety
days affer such notice is filed, the suc-
ceedinz company shall file o tariff with
the sheets bearing the correct name of
the successor company, to replace the
tariff previously adopted.

RESTATEZERT OF SCEEDULES FILED PRIOR
TO DECELIBER 1, 1943

§154.81 Application. Ssctions 154.82
through 154.86 apply to eFecfive sched-
wes. of rates, charges, classifications,
practices, regulations and contracts for
the transportation or sale of natural gas
subject to the jurisdiction of the Com-
mission filed prior to December 1, 1923
which have not been’prepared in ac-
cordance with §8§ 154.31 through 154.41,
end for which spacial exception has not
been obtained under § 154.52.

815482 Requirement for restate-
ment. All effective schedules of rates,
charges, classifications, practices, regu-
lations, and confracts not prepared in
accordance with §§ 154.31 throuzh 154.41
shall be restated and filed as parfs of a
Tarlff in accordance with said sections
on or before the dates spzcified in § 154.23
and duly posted at the time of filing:
Provided, however, That price provisions
which cannot be restated in cents or in
dollars and cents per unit, as reguired
by 815438 (d), without effecting 2
change in rates or charges may b2 re-
tained in effect without change. Pro-
vided, further, That when necessary,
pending completion of restatement with-
in the time provided for by §154.83,
=chedules may bhe filed in accordance
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with Part 154 as in effect prior to De-
cember 1, 1948,

§ 154.83 Filing date of restatements,
Natural gos companies shall file, in
quintuplicate, restatements of theiwr rate
schedules as parts of tariffs on or before-
the dates specified below, unless an ex-
tension of time is granted by the Com-
mission upon application and for good
cause shown:

Companies Mz}lcing Theiwr Major Sales 1 and

Date

Colorado, Idaho, Illinois, Indiana, Iowa,,
Michigan, Minnesota, Missouri, Montana, Ne~
braska, North Dakota, Ohio, South Dakota,
Utah, West Virginia, Wisconsin, Wyoming:
On or before March 1, 1949,

Alabama, District of Columbia, Florida,
Georgla, Kentucky, Maryland, (New York,
New Jersey, North Carolina, Pennsylvania,
Tennessee, Virginia: On or before April 1,
1949,

Arjzona, Arkansas, California, Xansas,
Loulslana, Mississippl, New Mexico, Okla-
homa, Texas: On or before May 2, 1949,

With the filing of such restatement
there shall be included a.letter of trans-
mittal containing a list of the material
inclosed and & list of the purchasers to
whom it has been mailed.

§ 154.84 Plan of restatement. The
restatement shall contain the provisions
of schedules of rates, charges, classifica-
tions, practices, regulations and con-
tracts effective on the date the tariff is
filed. However, concurrent with the re-
statement, a natural-gas company may
propose changes in rates, charges, clas-~
sifications, services, practices, rules and
regulations in accordance with § 154.63
of this part. Differences in the phrase-
ology of schedules should be reconciled
whenever possible. The effective date to
be shown on the tariff sheets shall be
that desired by the company, but not less
than 30 days nor more than 60 days after
filing pursuant to § 154.83.

§ 154.85 Status of contracts filed as
rate schedules and restated. Each con-
tract, which 1s now filed as an effective
rate schedule, may be continued n
effect and shall be considered as an
executed service agreement to the ex-
tent that the provisions thereof are not
superseded by or in conflict with other
applicable provisions of the rate sched-
ules and general terms and conditions
of the tariff, until such contract expires
by its presently provided terms or is
replaced by an executed service agree-
ment in a form contained in the tariff:
Provided, however That the natural-gas
company, concurrent with the filing of
the tariff, shall submit, for insertion in
front of each-such contract, a statement
identifying the provisions thereof which
are not superseded by or in confiict with
other applicable provisions of the rate
schedules and general terms and condi-
tions of the tarif and which are to
remain in effect.

Provided further however That-agree-
ments intended to effect a change or
amendment in such contract may be
made only by the execution of a form of
service agreement contained in the tariff,

§ 154.86 Awailability of Commussion
staff for advice prior to formal filing.
Any natural-gas company restating its

RULES AND REGULATIONS

schedules in accordance with § 154.82
may informally submit @ tariff or any
part thereof for the suggestions of the
staff of the Commission, or may confer
with the staff of the Commission to ob-
tain advice on any problem of restate-
ment, prior to submission of the tarift
to the Commussion for filing and posting.

ParT 155—CONTRACTS AND RATE SCHEDULES
FOR DIRECT INDUSTRIAY SALES

Part 155 15 added as follows:

§ 1565.1 Contracts and rate schedules
for direct wndusirial sales. Every nat-
ural-gas company shall currently furmish
to the Commission two full and complete
copies of every contract and the amend-
ments thereto, presently or hereafter ef-
fective, for the direct sale of natural gas
to industrial consumers for consumption
where such confract involves the sale of
100,000 Mcf per year or more, together
with all rate schedules, agreements,
leases or other writings, tariffs, classifi-
cations, services, rules and regulations
relative to such sale: Promded, however,
That when such a presently filed con-
tract is renewed or extended on identical
terms except as to the period during

which it is to be In effect, the natural-gas
company may notify the Commission of
such renewal or extension by letter, in
duplicate, stating the date of thé renewal
or extension agreement and the perlod
during which it is to be in effect, instead
of furnishing to the Commission two
copies of such renewal or extenston
agreement, In addition, every natural-
gas company shall furnish to the Com-
mission in October of each year, two full
and complete lists of all direct indus-
trial consumers using 3,000 Mcf or more
during any month of the 12 months
ended with the preceding August, but
less than 100,000 Mcf per year, showing
name, location, type of service such as
firm or interruptible, and maximum
monthly use during the 12-month period,
(52 Stat. 822, 830; 15 U. 8. C. 717¢, 0)

Subchapter G—Approved Forms, Natural
Gas Act

PART 250—FORMS

Sections 250.2 to 250.4 are amended as
follows:

§ 250.2 Form ofproposed cancellation
of tariff or part thereof (see § 154.64)

aeee Rovized Bheot NO waeeee
Buperscding-Shect(s) N0« cassce

Name of Comfgny
FPC Gas Tariff Origina. Volume No, ...... .
CANCELLATION OF TARIFR !
'
Notice 1s hereby given that effective
(dato) To bo used for cancellatlon of nn
FPC Gas Tariff of entiro Tarifl,
(Name of Company)
is to be cancelled.

CANCELLATION OF RATE SCHEDULY

Notice is hereby gaven that effective

Notice is hereby given that effective ) \]
ato)
To bo used when an ¢ntire Rato
Rate Schedule ceeeceoeeecmcmanne conStituting coeeeeecacacmanann Sheet(s)
NOWS) oo o e FE0 Gas ot of g } Scheduls is to bo cancelled,
is to be cancelled.,
(Name of company)

CANCELLATION OF SHEET NO, ......

. (date) To bo used for cancellation of in.
Bheet(s) N0.(5) aeee-- of the FPO Qas Tariff of -"""15-{636-511-661-153.} dividual sheots,
(Name of Company)
Issued by Effectivo
- " (Name and Title of Issuing Officer) (Dato)
Issued on

§ 250.3 Form of proposed cancellation
or termunation of contract or part there~
of (see § 154.64)

Notice is hereby given that effective the
............ day Of mcuwccncacac; ac-ay the
contract with

(Name of purchaser or purchasers)
dated and relating to serv-
ice under rate schedule(s)

(Here identify the rate schedule(s), giving
sheet numbers in the Tarlff)

is to be

(Specify whether it automatically terminates
by its terms or is to be canceled by action
of the partles)

(Name of natural-gas company filing

notice)
By

(Title)
Dated

§ 250.4 Form of certificate of adoption
(see § 154.65)

The

(Exact name of company or person)

= (Address)
effective

(Effective date of adoption)
hereby adopts, ratifies, and makes its own,
in every respect, the Tarlff and contraots
listed below, which have heretoforo been
filed with the Federal Power Commission by

(Exact name of predecessor)

(Here identlfy the Tariff and contraots
adopted.)

(Name of successor)
By

(Titley
Dated "

(52 Stat. 822, 830; 15 U. S. C, 717¢, 0)

[F. R. Doc. 48-9626; Filed, Oct. 29, 1948;
11:29 a. m.)
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TITLE 21—FOOD AND DRUGS

Chapter I—Food and Drug Adminis-
tration, Federal Security Agency

DEFINITIONS AND STANDARDS FOR FoOD

All currently effective definitions and
standards for food (Parts 14 to 53, inclu-
swve) promulgated under the Federal
Food, Drug, and Cosmetic Act of June
25, 1938 (secs. 401, 701, 52 Stat. 1046,
1055; 21 U. 8. C, 341, 371) are re-
issued as set forth below. This republi-
cation 1s for the purpose of compiling the
regulations and amendments, without
change. In this republication, where the
text contains references to the 1935 and
1940 editions of the Official and Tentative
Methods of the Association of Official Ag-
ricultural Chemists, editorial notes have
been inserted to furnish readers with
page references of these methods seb
forth in the 1945 edition which are sub-
stantially the same as those in the 1935
and 1940 editions.

Part 14—Cacao Propucrs; DEFINITIONS
AND STANDARDS OF IDENTITY

See,

14,1  Cacao nibs, cocoa nibs, cracked cocoa;
identity; label statement of option-
al ingredients.

Chocolate liquor, chocolate, baking
chocolate, bitter chacolate, cooking
chocolate, chocolate coating, bitter
chaocolate coating; identity; label
sfatement of optional ingredients.

Breakfast cocoa, high fat cocoa; iden-
tity; 1abel statement of optional in-
gredients.

Cocoz, medium fat cocoa; identity;
label statement of optional in-

142

143

144

gredients,

Xow-fat cocoa; identity; label state~
ment 6f optional Ingredfents,

Sweet chocolate, sweet chocolate coat-
ing; identity; label statement of
optional ingredients.

Milk chocolate, sweet milk chocolate,
milk chocolate coating, sweet milk
chocolate coating; Identity; Ilabel
statement of optional ingredients.

Skim milk chocolate, sweet skim milk
chocolate, skim milk chocolate coat-
ing, sweet skim milk chocolate coat-
ing identity; label statement of op-
tional ingredients.

Buttermilk chocolate, buttermilk
chocolate coating; identity; label
statement of optional ihgredients,

1410 Mixed dairy product chocolates, mixed
dairy product chocolate coatings;
identity; label statement of op-
tional ingredients.

»3411 Sweet chocolate and vegetable fat
(other than cacao fat) coating;
identity; label statement of op-
tional ingredients.

1412 Sweet cocoa and vegetable fat {other
than cacao fat) coating; Identity;
label statement of optlonal in-
gredients,

AvuTHORITY: §§ 14.1 to 14.12 issued under
secs. 401, 701, 52 Stat. 1046, 1055; 21 U. B. C.
341, 371,

Nore: For findings of fact with respect to
Part 14, see 9 F. R. 14329,

§14.1 Cacao nibs,-cocoa nibs, cracked
cocoa; identity; label statement of op-
tional ingredients. (a) Cacao nibs,
-cocos nibs, cracked cocoa is the food
prepared by heating and cracking dried
or cured and cleaned cacao beans and
removing shell therefrom. Cacao nibs
or the cacao beans from which they are
prepared may hbe processed by heating

145
14.8
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1438

149

FEDERAL REGISTER

with one or more of the following op-
tional alkall ingredients, added as such
or in aqueous solution: Bicatbonate,
carbonate, or hydrexide of sddium, am-
monium, or potassium; or carbonate or
oxide of magnesium; but for each 100
parts by weight of cacao nibs used, as
such or before shelling from the cacao
beans, the total quantity of such alkalls
used is not greater in neutralizing value
(calculated from the respective combin-
ing welghts of such alkalls used) than
the neutralizing value of 3 parts by
weight of anhydrous potassium carbon-
ate. The cacao shell content of cacao
nibs is not more than 1.75 percent by
welght (calculated to an alkali-free basis
if they or the cacao beans from which
they were prepared have been processed
with alkall), as determined by the
method prescribed under “Shell in
Cacao Nibs—Tentative” beginning on
page 208 [Ed. note, 6th edition, 1945, p.
2231 of “Official and Tentative Metheds
of Analysis of the Association of Official
Agricultural Chemists” 5th Ed., 1840.

(b) When cacao nibs or the cacao
beans from which they are prepared are
processed, in whole or in part, with any
optional alkall Ingredient specified in
paragraph (a) of this section, the label
shall bear the statement “Processed with
Alkall”* but in'lleu of the word “Alkall”
in such statement the specific common
name of the optional alkall ingredient
may be used. IWherever the name of
the food appears on the label so con-
spicuously as fo be easily seen under
customary conditions of purchase, such
statement shall immediately and con-
spicuously precede or follow such name,
without intervening written, printed, or
graphic matter.

§ 14.2 Chocolateliquor, chocolate, bak-
ing chocolate, bitter chocolate, cooking
chocolate, chiocolate coating, bitter choc-
olate coating; identily; label statement
o/ optional ingredients. () Chocolate
liquor, chocolate, baking chacolate, bitter
chocolate, cooking chocolate, chocolate
coating, bitter chocolate ceating is the
solid or semiplastic food prepared by
finely grinding cacao nibs, To such
ground cacao nibs, cacao fat or & cacoa
or both may be added In quantities
needed to adjust the cacao fat content of
the finished chocolate Hquor, (For the
purposes of this section the term “ceocoa”
means “breakfast cocea, cocon, low-fat
cocoa, or any mixture of two or more of
these.) Chocolate liquor may be spiced,
flavored, or otherwise seasoned with one
or more of the following optional ingre-
dients, other than any such ingredient or
combination of ingredients specified in
subparagraphs (1), (2), or (3) of this
paragraph which imparts a flavor that
imitates the flavor of chocolate, milk, or
butter:

(1) Ground spice.

(2) Ground vanilla beans; any natural
food flavering oll, oleoresin, or extract.

(3) Vanillin, ethyl vanillin, coumarin,
or other artificial food flavoring.

(4) Butter, milk fat, dried malted ce-
real extract, ground coffee, ground nut
meats.

(5) Salt.

Any optional ingredient used with the
cacao beans or cacto nibs from which

<
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such checolate quor Is prepared, or usaed
with any cocoa added in preparing such
chocolate lquor, shall be considered fo
b2 an optional ingredlent used with such
chocolate Hquor. ‘The optional alkali in-
gredlents specified for use with eacao nibs
in §14.1 (a) may be used as optional in-
gredients with chocolate liquor; but for
each 100 parts by weight of cacao nibs—
used In preparing the chocolate liquer,
the total quantity of such alkalis used
is not greater in neutralizing value (cal-
culated-from the respective combimng
welghts of such alkalls used) than 3 parts
by weight of anhydrous potassium car-
bonate. The finished chocolate lquor
contains not less than 50 percent and
not more than 58 percent by weizht of
cacao fat. Unless the chocolate lquor 1s
seasoned with butfer, milk fat, or ground
nut meats, the percentage of cacao fat
is determined by the method prescribed
under “Fat 2Method I—-Official” beginning
on page 202 [Ed. note, 6th edition, 1945,
P. 223] of “Official and Tentative
Methods of Analysis of the Association
of Officlal Agricultural Chemists”, 5th
Ed., 1840.

(b) Wherever the name of the food
appears on the labal so conspicuously
as to be easlly seen under customary con-
ditions of purchase, the statements here-
Inafter prescribed showing the optional
ingredients used shall immediately and
conspicuously preceds or follow such
name, without Iintervening written,
printed, or graphic matter.

(1) When the food Is seasoned with
an optional ingredient spacified in sub-
parasraph (2) (1) of this section the
1abel Snhall bear the statement “Spiced™
“Splce Added”, “With Added Spice”
“Spiced With ___" or “With Added
—--" the blank being filled in with the
specific common name of the spice used.

(2) When the food is flavored with an
optional ingredient specified in para-
graph (a) (2) of this section, the Iabel
shall bear the statement “Flavored”
‘“Flavoring Added” “With Added Flavor-
ing”, “Flavored With —_____»* “______
Added” or “With Added .__.”" the blank
being filled in with the specific common
name of the flavoring used.

(3) WWhen the food is flavored with
an optional ingredient specified in par-
agraph (a) (3) of this section, the 1absl
shall bear the statement “Artificially
Flavored” “Artificlal Flavoring Added”
“With Artificlal Flavoring™” “Artificially
Flavored With .. or “With ._—__, An
Artificlal Flavoring” the blank being
filled in with the specific common name
of the artificlal flavoring used.

(4) When the food s seasoned with an
optional ingredient specified in para-
graph (a) (4) of this section, the labsl
shall bear the statement “Ssasoned With
~—" the blank being filled in with the
specific common name of the substance
used as seasoning.

(5) When any optional alkali inzre-
dlent specified In § 14.1 (a) Is used, the
label shall bear the statement “Processed
with Alkali”; but in Heu of the word
“Allkal” in such statement the specific
common name of the optional alkali in-
gredient may be used.

Iabel statements prescribed in sub-
paragraphs (1) to (4) inclusive, of this
paragraph may be combined, as for ex-
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ample, “With Added Cinnamon, Vanilla,
and Coumarin, An Artificial Flavoring.”

§ 14.3 Breakfast cocoa, high fat co-
coa; wdentity; label statement of optional
wngredients. (a) Breakfast cocoa, high
fat cocoa is the food prepared by pul-
verizing the residual material remaining
after part of the cacao fat has been re-
moved from ground cacao nibs. It may
be spiced, flavored, or otherwise sea-
soned with one or more of the following
optional ingredients, other than any
such ingredient or combination of mgre-
dients which imparts a flavor that imi-
tates the flavor of chacolate, milk, or
butter- .

(1) Ground spice.

(2) Ground vaniila beans; any natural
food flavoring oil, oleoresin, or extract.

(3) Vanillin, ethyl vanillin, coumarin,
or other artificial food flavoring.

(4) salt.

Any optional mngredient used with the
cacao heans, cacao nibs, or ground cacao
nibs from which such breakfast cocoa is
prepared shall be considered to be an
optional ingredient used with such
breakfast cocoa. 'The optional alkali in-
gredients specified for use with cacao
nibs in § 14.1 (a) may be used as op-
tional ingredients with breakfast cocosa;
but for each 100 parts by welght of cacao
nibs used in preparng the breakfast co-
coa, the total quantity of such alkalis
used is not greater in neutralizing value
(calculated from the respective combin-
ing weights of such alkalis used) than 3
parts by weight of anhydrous potassium
carbonate. The finished breakfast cocoa
contamns not less than 22 percent of
cacao fat, as determined by the method
preseribed under “Fat Method I—Ofii-
cial” heginmng on page 202 [Ed. note,
6th edition, 1945, p. 2291 of “Official and
Tentative Methods of Analysis of the As-
sociation of Official Agricultural Chem-
ists,” 5th Ed., 1940.

(b) Wherevet the name of the food
appears on the label so conspicuously as
to be easily seen under customary condi=
tions of purchase, the statements Herein-
after prescribed showing the optional in-
gredients used shall immediately and
conspicuously precede or follow such
pame, without intervening written,
printed, or graphic matter:

(1) When the food is seasoned with an
optional ingredient specified in para-
graph (a) (1) of this section, the label
shall bear the statement “Spiced” “Spice
Added” “With Added Spice”, “Spiced
With .- or “With Added ...."”, the
blank being filled in with the specific
common name of the spice used.

(2) When the food is flavored with an
optional ingredient specified in subpara-
graph (a) (2) of this section, the label
shall bear the statement “Flavored”,
“Flavoring Added” “With Added Fla-
voring” “Flavored With —._..” “cecs
Added” or “With Added —___" the blank
being filled in with the specific common
name of the fAavoring used.

(3) When the food is flavored with an
optional ingredient specified in para-
graph (a) (3) of this section, the label
shall bear the statement “Artificially
Flavored”, “Artificial Flavoring Added”
“yWith Artificial Flavoring” “Artificially
Flavored With ....”, or “With ..., An
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Artificial Flavoring” the blank being
filled in with the specific common name
of the artificial flavoring used.

(4) When any optional alkali ingre-
dient specified in § 14.1 (a) 1s used, the
label shall bear the statement “Proc-
essed With Alkali” but in lieu of the word
“Alkali” 1n such statement the specific
common name of the optional alkali in<
gredient may be used.

Label statements prescribed by sub-
paragraphs (1) to (4) inclusive, of this
paragraph may be combined, as for ex-
ample, “With Added Cinnamon, Vanilla,
and Coumarin, An Artifictal Flavoring.”

§ 14.4 Cocoa, medium fat cocoa; iden-
tity; label statement of optional ingre=-
dients. Cocoa, medium-fat cocoa con-
forms to the definition and standard of
identity, and is subject to the require-
ments for 1abel statement of optional in-
gredients, prescribed for breakfast cocoa
by § 14.3, except that it contamns less than
22 percent but not less than 10 percent of
cacao fat, as determined by the method
referred to1in § 14.3 (a)

§14.5 Low-fat cocoa; identity; label
statement of optional ingredients. Low-
fat cocoa conforms to the definition and
standard of-identity, and 1s subject to
the requirements for label statement of
optional 1ngredients, prescribed for
breakfast cocoa by § 14.3, except that it
contains less than 10 percent of cacao
fat as determined by the method referred
toin § 14.3(a)

§14.6 Sweet chocolate, sweet choco-
late coating; wdentity; label statement of
optional ingredients. (a) Sweet choco-
late, sweet chocolate coating is the solid
or semiplastic food fhe ingredients of
which are intimately mixed and ground,
prepared from chocolate liquor (with or
without the addition of cacao fat)
sweetened with one of the optional sac-
charine ingredients specified in para-
graph (b) of.this section. It may be
spiced, flavored, or otherwise seasoned
with one or more -of the following op-
tional ingredients, other than any such
ingredient or combination of ingredients
which imparts & flavor that imitates the
flavor of chocolate, milk, or butter:

(1) Ground spice, ground vanilla
beans, any natural food flavoring oil or
oleoresin or extract, ground cofiee,
ground nut meats, honey, molasses,

‘brown sugar, maple sugar, dried malted

cereal extract, salt.

(2) Vanillin, ethyl vanillin, coumann,
or other artificial food flavoring.

One or a mixture of both of the fol-
lowing optional gmulsifying ingredients
may be added it a total quantity not
more than 0.5 percent of the weight of
the finished food (such ingredient or
mixture may be added in combination
with a vegetable food fat carrier, such

.combination containing not less than 60

percent by weight of the emulsifying in-
gredient or mixture)

(3) Lecithin, with or withouf related
natural phosphatides.

(4) Monoglycerides and diglycerides of
fat-forming fatty acids in combination
with monosodium phosphate derivatives
thereof,

One or any migture of two or more of
the following optional dairy ingredients

-

may be used in such quantity that the
finished sweet chocolate contains less
than 12 percent by weight of milk con-
stituent solids:

(5) Butter, milk fat, cream, mitk, con-
centrated milk, evaporated milk, sweet-
ened condensed milk, dried milk, skim
milk, concentrated skim milk, evaporated
skim milk, sweetened condensed skim
milk, nonfat dry milk solids, concentrated
bu&i‘,{ermnk, dried buttermilk, malted
milk.

If chocolate liquor with any optional
ingredient specified in § 14.2 (a) is used,
such Ingredient shall be considered to
be an optional ingredient used with the
sweet chocolate, The finished sweeb
chocolate contains not less than 15 per-
cent by weight of, chocolate lquor, cal-
culated by subtracting from the welght
of chocolate liquor used the weight of
cacao fat therein and'the weights there-
in of alkall and seasoning ingredients, if
any, multiplying the remainder by 2.2,
dividing the result by the welight of the
finished sweet chocolate, and multiplying
the quotient by 100. Bittersweet choco-
late is sweet chocolate which containg
not less than 35 percent by welght of
chocolate liquor, calculated in the same
manner.

(b) The optional saccharine ingredi-
ents referred to in paragraph (a) of this
section are:

(1) Sugar,
sugar, or both.

(2) Any mixture of dextrose and sugar
or partly refined cane sugar or both in
which the welght of the solids of the
dextrose used is not more than one-third
of the total weight of the solids of all
the saccharine ingredients used.

(3) Any mixture of dried corn sirup
and sugar or partly refined cane sugar
or both in which the weight of the solids
of the dried corn sirup used is not more
than one-fourth of the total welight of
the solids of all the saccharine ingredi«
ents used,

(4) Any mixture of dextrose, dried
corn sirup, and sugar or partly refined
cane sugar or both, in which three times
the weight of the solids of the dextrose
used plus four times the welght of the
solids of the dried corn sirup used is
not more than the total welght of tho
songs of all the saccharine ingredients
used.

(¢) For the purpose of thig section:

(1) The term “dextrose” means the
anhydrous refined monosaccharlde Gh«
tained from hydrolyzed starch,

(2) The tetm “dried corn sirup”
means the product obtained by drylng
incompletely hydrolyzed cornstarch; its
solids contain not less than 58 percent
by weight of reducing sugars.

(d) “Semisweet chocolate,” “bittet-
sweet chocolate,” “semisweet chocolate
coating,” and “bittersweet chocolate
coating” are alternate names for sweet

or partly reflned cane

.chocolate which contains not less than

the minimum quantity of chocolate
liquor prescribed for bittersweet choco-
late by paragraph (a) of this section.
(e) Wherever the name of the food
appears on the label so consplcuously
as to be easily seen under customary
conditions of purchase, the statements
hereinafter prescribed showing the op-
tional ingredients used shall immediate~
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Iy and conspicuously precede or follow
such name, without intervening written,
printed, or graphic matter:

(1) When the food is flavored with
an optional ingredient specified in para-
graph (a) (2) of this section, the label
shall bear the statement “Artificially
Flavored,” “Artificial Flavoring Added,”
“With Artificial Flavoring,” “Artificially
Flavored With ...__.,” or “With ____, An
Artificial Flavoring,” the blank being
filled 1n with the specific common name
of the artificial flavoring used.

(2) When an optional mngredient speci-
fied in paragraph (a) (3) or (4) of this
section 1s used, the label shall bear the
statement “Emulsifier Added” or “With
Added Emulsifier.”

(3) When any optional alkali ingre-
dient specified in § 14.1 (a) 1s used the
label shall bear the statement “Processed
with Alkali,” but in lieu of the word
“Alkali” 1n such statement the specific
common name of the optional alkali in-
gredient may be used.

Label statements prescribed by sub-
paragraphs (1) and (2) of this para-
graph may be combined, as for example,
“With Added Emulsifier and Coumarin,
An Artificial Flavoring.”

§147 Mk chocolate, sweet milk
chocolate, milk: chocolate coating, sweet
milk chocolate coating; identity; label
statement of optional wngredients. (a)
Milk chocolate, sweet milk chocolate,
milk chocolate coating, sweet milk choc-
olate coating is the solid or semiplastic
food the ingredients of which are inti-
mately mized and ground, prepared from
chocolate liquor (with or without the ad-
dition of cacao fat) and one or more of
the optional dawry ingredients specified
in paragraph (b) of this section, sweet-
ened with one of the optional saccharine
ingredients specified i1n § 146 (b) and
(e¢) TIimay be spiced, fiavored, or other-
wise seasoned with one or more of the
follomng optional ingredients, other
than any such ingredient or combinga-
tion of ingredients which imparts a fla-
vor that imitates the flavor of chocolate,
milk, or butter:

(1) Ground spice, ground vanills
beans, any natural food flavoring oil or
oleoresin or extract, ground coffee,
-ground’ nut meats, honey, molasses,
brown sugar, maple sugar, dried malted
cereal extract, salt.

(2) Vanillin, ethyl vanillin, coumarin,
or other artificial food flavoring.

One or 2 muxture of both of the follow-
ing optional emulsifying ingredients may
be added 1n & total gquantity not more
than 0.5 percent- of the weight of the
finished food (such ingredient or mix-
ture may be added in combination with
a vegetable food fat carrier, such com-
bination containing not less than 60 per-
cent by weight of the emulsifying in-
gredient or migture)

(3) Lecithin, with or without related
natural phosphatides:

(4) Monoglycendes and diglycerides of
fat-formung fatty acids in combination
with monosodium phosphate derivatives
thereof.

If chocolate liquor with any optional
ingredient specified in § 14.2 () is used,
such ingredient shall be considered to be
an optional ingredient used with the milk
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chocolate, The finished milk chocolate
contains not less than 3.66 percent by
welght of milk fat, not less than 12 per-
cent by welght of milk sollds, and not less
than 10 percent by welght of chocolate
liquor as calculated by subtracting from
the weight of chocolate liquor used the
weight of cacao fat thereln and the
weights thereln of alkall and seasoning
ingredients, if any, multiplying the re-
mainder by 2.2, dividing the result by the
weight of the finished millz chocolate,
and multiplying the quotient by 100.

(b) The optional dairy ingredients re-
ferred to in paragraph (a) of this section
are milk, concentrated milk, evaporated
milk, sweetened condensed milk, dried
milk, butter, milk fat, cream, skim mills,
concentrated skim milk, evaporated skim
milk, sweetened condensed skim milk,
and nonfat dry milk solids; but in any
such ingredient or combination of two or
more of such ingredients used, the
weight of nonfat milkc solids is not more
than 243 times and not less than 120
times the welght of miik fat therein.

(c) Wherever the name of the food
appears on the label so conspicuously as
to be easily seen under customary con-
ditions of purchase, the statements here-
inafter prescribed showing the optional
ingredients used shall Immediately and
conspicuously precede or follow such
name, without intervening wrltten,
printed, or graphic matter:

(1) When the food is flavored with an
optional ingredient specified in para-
graph (a) (2) of this sectlon, the label
shall bear the statement “Artificlally
Flavored” ‘Artificial Flavoring Added”
“With Artificial Flavoring” “Artificially
Flavored With ——_..", or “With ___.._,
An Artificial Flavoring” the blank belng
filled in with the specific common name
of the artificial flavoring used.

(2) When an optional ingredient
specifled In paragraph () (3) or (4)
of this section is used, the label shall bear
the statement “Emulsifier Added” or
“With Added Emulsifier.”

(3) When any optional alkall ingredi-
ent specified in § 14.1 (a) is used the label
shall hear the statement “Processed
With Alkall”, but in licu of the word
“Alkall” in such statement the specific
common name of the optlonal alkall in-
gredient may be used.

Label statements preseribed by sub-
paragraphs (1) and (2) of this para-
graph may be combined, as for example,
“With Added Emulsifier and Coumarin,
An Artificial Flavoring.”

§148 SEkim mil: chocolate, sweet
skim milk chocolate, skim milk: chocolate

‘coating, sweet skim mill; chocolate coat-

wng; identity; label statement of optional
ingredients. Skim milk chocolate, sweet
skim milk chocolate, skim milkk choco-
late coating, sweef skim milk cheocolate
coating conforms to the definition and
standard of identity, and is subject to
the requirements for label statement of
optional ingredients, prescribed for milk
chocolate by § 14.7, except that:

(1) The dairy ingredients,used are
limited to skimx milk, concentrated skim

‘milk, evaporated skim milk, sweetened

condensed skim milk, nonfat dry millc
solids, and any combindtion of two or
more of these,
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(2) The finished skim milk chocolate
contains less than 3.66 percent by weizht
of milk fat and, Instead of milk solids,
it contains not less than 12 percent by
welght of skim milkk solids.

8149 Buttermill: chocolate, butfer-
mill: chocolate coating; identity; label
statement of optional ingredients. But-
termill chocolate, buttermilkc chocolate
coating conforms fo the definition and
standard of identity, and is subject to
the requirements for labal statement of
optional ingredients, prescribad for milk
chocolate by § 14.7, except that:

(1) The dairy Ingredienfs used .are
limited to sweet cream buttermilk, con-
centrated sweeb cream buftermilk, dned
sweet cream buttermilk, or any combina-
tion of two or all of these.

(2) The finished buttermilk chocolate
contains less than 3.66 percenf by weight
of milk fat and, instead of milk solids,
it contains not less than 12 percent by
welght of sweet cream buttermilk solids.

814.10 Ilired dairy product chaco-
lates, mized dairy product chocolote
coalings; identity; label statement of op-
tional tngredients. (a) The articles for
which definitions and standards of iden-
tity are prescribed by this section are fhe
foods each of which conforms to the
definition and standard of identify, and
is subject to the requirements for Jabal
statement of optional ingredients, pre-
scribed for milk chocolate by § 14.7, ex-
cept that:

(1) The dafiry ingredient used in each
such article is a mixture of two or more
of the following four components:

(1) Any dairy insredient or combina-
tion of such ingredients specified in § 147
(b) which is within the limits of the
ratios specifled therein for nonfat milk
solids to milk faf.

(i) One or more of the five skim millc
Ingredients specified in § 14.8.

(1if) One or more of the three sweeb
§r1e4a.xgn buttermilk ingredients spacified in

(iv) Malted milk,

(2) Bach of the finished articles may
contain less than 3.66 percent by welzhf
of milk fat and, Instead of milk solids, it
contains not less than 12 percent by
welght of milk constituent solids of the
components used. The quantify of each
component used in any such mixfure is
such that no component contributes less
than one-third of the weight of milk con-
stituent sollds confributed by that com-
ponent used in largest proportion. When
any such mixture is of components (i)
and (I) of subparagraph (1), the quan-
tity of nonfat milk solids in such mix-
ture is more than 2.43 times the quantity
of milk fat therein. For the purposes of
paragraph (b) of this szction, the des-
ignation of each of the components
listed above is respectively “Milk,” “Skim.
Milk,” “Buttermilk,” and “Malfed DIk

(b) The name of each such article is
“chocolate” or “chocolate coating” pre-
ceded by the deslgnations prescribed by
paragraph (a) of this section for each
component of the dalry ingredients used,

.such designations appearing in the order
of predominance, if any, of fhe weight
of milks constitutent solids in each such
component. (For example, “Milk and
Skim Millk Chocolate™.)
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§ 14.11 Sweel chocolate and vegetable
fat (other than cacao fal) coating;
identity; label statement of optional in-
gredients, (a) Sweet chocolate and veg-
etable fat (other than cacao fat) coating
conforms to the definition and standard
of identity, and is subject to the require-~
ments for label statement of optional
ingredients, prescribed for sweet choco-
late by § 14.6, except that:

(1) In its preparation is added one or
any combination of two or more vegetable
food oils or vegetable food fats, other
than cacao fat, which oil, fat, or combi-
nation may be hydrogenated and which
has a melting point lower than that of
cacao fat.

(2) The requirement of § 14.6 (a) that
the milk constituent solids be less than
12 percent by weight does 1ot apply.

(b) The provisions of this section shall
not be construed as applicable to any
article by reason of the addition thereto
of a vegetable food fat other than cacao
fat as a carrier of emulsifying ingre-
dients, as authorized and within the
limit prescribed by § 14.6 (a)

31412 Sweet cocoa and vegetable fat
(other than cacao fat) coating; identity;
label statement of optional ingredients.
Sweet cocoa and vegetable fat (other
than cacao fat) coating conforms to the
definition and standard of identity, and
is subject to the requirements for label
statement of optional ingredients, pre-
scribed for sweet chocolate by § 14.6, ex-
cept that:

(1) In its preparation cocoa is used,
instead of chocolate liquor, i such quan-
tity that the finished food contains not
less than 6.8 percent by weight of the
nonfat cacao portion of such cocoa, cal~
culated by subtracting from the weight
of cocoa used the weight of cacao fat
therein and the weight therein of alkali
and seasoning ingredients, if any, di-
viding the remainder by the weight of
the finished food, and multiplying the
quotient by 100. (For the purposes of
this section the term *“cocoa” means
breakfast cocoa, cocoa, low-fat cocoa, or
any mixture of two or more of these.)

(2) In its preparation is added one or
any combination of two or more vege-
table food oils, vegetable food fats, or
vegetable foed stearins, other than ca-
cao fat, which oil, fat, stearin, or com-
bination has a melting point higher than
that of cacao fat., Any such oil or fat
may be hydrogenated.

(3) The requirement of § 14.6 (a) that
the milk constituent solids be less than
12 percent by weight does not apply.

ParT 15—C=REAL FLOURS AND RELATED
PropucTs; DEFINITIONS AND STANDARDS
OF IDENTITY

SUDPART A—WHEAT FLOUR AND RELATED FRODUCTS

Sec.

16.00 Flour, white flour, wheat flour, plain
flour; identity; label statement of
optional ingredients,

16,10 Enriched flour; identity; label state~
mént of optional ingredients,

16.20 Bromated flour; identity; label state«
ment optlonal ingredients.

1630 Enriched bromated fiour; Identity;
label statement of optional ingree
dients,

1540 Durum flour; identity.
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Sec.

16.50 Self-rising flour, self-rising white
flour, self-rising wheat flour; iden~
tity; label statement of optlonal
ingredients.

Enriched self-rising fiour; identity;
label statement of optional ingre-
dients.

Phosphated flour, phosphated white
flour, phosphated wheat flour;
identity; label statement of op-
tional ingredients.

Whole wheat flour, graham flour, en-
tire wheat flour; identity; label
statement of optional ingredients.

Bromated whole wheat flour; iden-
tity; label statement of optlonal
ingredients.

‘Whole durum wheat fiour; identity;
label statement of optional ingre-
dients,

Crushed wheat, coarse ground wheat;
identity.

Cracked wheat; identity.

Farina; identity.

15.140 Enriched farina; Identity; label

statement of optional ingredients.

15150 Semolina; identity.

BUBPART B—CORN FLOUR AND RELATED FRODUCTS

15.500 White corn meal; identity.

15.501 TYellow corn meal; identity.

15.602 Bolted white corn meal; identity.
15.503 Bolted yellow corn meal; identity.
‘15.504 Degerminated white corn meal, de-

15.60

15.70

15.80
15.90
15.100

15.110

15.120
15.130

germed white corn meal; identity.
Degerminated yellow corn meal, de-
germed yellow corn mea); identity.
Self-rising white corn meal; identity.
Self-rising yellow corn meal; identity.
White corn flour; identity.
Yellow corn flowr; identity.
Grti::s, corn grits, hominy grits; iden-

15.505

15.506

15.507.

16.508

15.509

16.510

15,511 Yellow grits, yellow corn grits, yellow
hominy grits;- identity.

Quick grits, quick cooking grits;
identity.

16.513 Enriched corn meals; identity.

15.514 Enriched corn grits; identity.

AvTHORITY: §§ 16.00 to 15%14 issued under
Becs. 401, 701, 52 Stat. 1046, 1065; 21 U. 8. C,
341, 371,

15.512

SUBPART A——WHEAT FLOUR AND RELATED
PRODUCTS

Nore: For findings of fact relating to
§§ 16.00 to.15.150, inclusive, se¥’8 F. R. 2574,

§15.00 Flour white flour wheat
Rour plain flour; identity; label states
ment of optional ingredients. (a) Flour,
white flour, wheat flour, plain flour, is
the food prepared by grinding-and bolt-
ing cleaned wheat other than durum
wheat and red durum wheat; to com-
pensate for any natural deficiency of
enzymes, mglted wheat, malted wheat
flour, malséd barley flour, or any combi-
nation of two or more of these, may be
used; but the quahtity of malted bar-
ley flour so used is not more than 0.25
percent. One of the cloths through
which the flour is bolted has openings
not larger than those of woven wire
cloth designated “149 mieron (No. 100)”
in table I of “Standard Specifications
for Sieves”, published March 1, 1940, in
L, C. 584 of the U. S. Department of
Commerce, National Bureau of Stand-
ards. The flour i3 freed from bran coat,
or bran coat and germ, {0 such extent
that the percent of ash therein, calcu-
lated to & moisture-free basis, is #ot
more than the sum of one-twentieth of
the percent of protein therein, calcu-
lated to a moisture-free basis, and 0.36.

Its moisture content is not more than
15 percent. Unless such addition con-
ceals damage or inferiority of the flour
or makes it appear better or of greater
value than it is, one or any combina-
tion of two or more of the following
optional bleaching ingredients may be
added in a quentity not more than suf-
ficient for bleaching or, in case such in-
gredient has an artificial aging effect, in
a quantity not more than sufficient for
bleaching and such artificial aging
effect:

(1) Oxides of nitrogen.

(2) Chlorine.

(3) Nitrosyl chloride.

(4) Nitrogen trichloride.

(6) One part by welght of benzoyl
peroxide mixed with not more than six
parts by welght of a mixture of either
potassium alum or calelum sulfate and
magnesium carbonate,

(b) When any optional bleaching in-
gredient is used, the Iabel shall bear the
word “Bleached.” Wherever the name
of the food appears on the label 5o con--
spicuously as to be easily seen under cus-
tomary conditions of purchase, the word
“Bleached” shall immediately and cone
spicuously preecede or follow such name,
without intervening written, printed, or
graphic matter; except that where such
name is a part of a trade-mark or brand,
other written, printed, or graphic mate
ter, which is also a part of such trade-
mark or brand, may so intervene if the
word “Bleached” is in such juxtaposition
with such trade-mark or brand as to be
conspicuously related to such name.

(c) For the purposes of this section:

(1) Ash is determined by the method
prescribed in the hook “Official and Ten-
tative Methods of Analysis of the Asgo-«
ciation of Official Agricultural Chemists”,
5th edition, 1940, page 212 [Ed. note, 6th
edition, 1945, p, 2381, under “Method I—
Officlal.” Ash is calculated to a mois«
ture-free basis by subtracting the per-
cent of moisture in the flour from 100,
dividing the remainder into the percent
gﬁ ash, and multiplying the quotient by

0.

(2) Protein is 5.7 times the nitrogen
as determined by the method prescribed
in such book on page 26 [Ed. note, 6th
edition, p. 271, under “Kjeldahl-Gun«
ning-Arnold Method—Offlcial,” Protein
is calculated to a moisture-free basis by
subtracting the percent of moisture in
the flour from 100; dividing the remain-
der into the percent of protein, and mul«
tiplying the quotient by 100,

(3) Moisture is determined by the
method prescribed in such book on page
211 [Ed. note, 6th edition, p. 2371, under
“Vacuum Oven Method—Official.”

§ 15,10 Enriched flour; identtly; la-
bel statement of oplional ingredients.
Enriched flour conforms to the definition
and standard of identity, and fs subject
to the requirements for label statement
of optional ingredients, prescribed for
four by § 16.00, except that:

(a) It contains in each pound not less
than 2.0 milligrams and not more than
2.5 milligrams of thiamine, not less than
1.2 milligrams and not more than 1.8
milligrams of riboflavin, not less then
16.0 milligrams and not more than 20.0
milligrams of niacin or niacinamide, not
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less than 13.0 milligrams and not more
than 16.5 milligrams of 1ron (Fe)

(b) Vitamin D may be added in such
quantity that each pound of the.finished
enrniched flour contains not less than 250
U. S. P. units and not more thgn 1,000
. S. P. units of vitamin D;

(¢c) Calcium may be added in such
quantity that each pound of the finished
enriched flour contains not less than 500
milligrams and not more than 625 mil-
ligrams of calcium (Ca) except that en-
riched flour may be acidified with mono-
calcium phosphate irrespective of the
mimmum limit for calcium (Ca) herein
prescribed;

(@) It may contain not more than 5
percent by weight of wheat germ or
partly defatted wheat germ; and

(e) In determining whether the ash
content complies with the requirements
of this section allowance 1s made for ash
resulting from any added iron or salts
of 1ron or calcium,

Iron and calcium may be added only in
forms which are harmless and assimi-
lable. The substances referred toin par-
agraphs (a) and (b) of this section may
be added in & harmless carrier which
does not impair the enriched flour; such
carrer is used only mn the quantity neces-
sary to effect an intimate and uniform
admixture of such substances with the
fiour,

Note: For findings of fact relaiing to
§ 15.10, see 8 F. R. 9115,

§15.20 Bromated flour* dentity;
label statement of optional wngredients.
Bromated flour conforms to the defini-
tion and standard of identity, and is sub-
ject to the requirements for label state-
ment of optional ingredients, prescribed
for flour. by § 15.00, except that potas-
sium bromate 1s added in a quantity not
exceeding 50 parts to each million parts
of the fimshed bromated flour, and Is
added only to flours whose baking qual-
ities are improved by such addition.

§15.30 Enriched bromaled flour;
identity; label statement of optional in-
gredients. Enriched bromated flour con-
forms to the definition and standard of
identity, and 1s subject to the require-
ments for label statement of optional
ingredients, prescribed for enriched four
-by §15.10, except that potassium bro-
mate 1s added in & quantity not exceed-
ing 50 parts fo each million parts of the
fimshed enriched bromated flour, and
1s added only to enriched flours whose
baking qualities are improved by such
addition.

Nore: §§1520 and 1530 shall become
effective on the ninetieth day following July
23, 1948 (13 F. R. 4232).

For findings of fact relating to §§ 15.20
and 15.30, see 13 F. R, 4231,

§15.40 Durum flour; ideniity. (a)
Durum flour 1s the food prepared by
grinding and bolting cleaned durum
wheat. One of the cloths through which
such flour 1s bolted has openings not
larger than those of woven-wire cloth
designated “149 mucron (No. 100)” in
table I of “Standard Specifications for
Sieves” published March 1, 1940, in L. C,
584 of the U. S. Depariment of Com-
merce, National Bureau of Standards.
It 1s freed from bran coat, or bran coat
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and germ, to such extent that the percent
of ash therein, calculated to & molsture-
free basis, is not more than 1.5 percent.
Its moisture content is not more than
15 percent.

(b) For the purposes of this section,
ash and moisture are determined by the
methods therefor referred to in § 15.00
©.

§15.50 Self-rising flour, self-ristng
white flour self-rising wheat flour;
identity; label statement of optional in-
gredients. (a) Self-rising flour, self-
rising white flour, self-rising wheat flour,
is an intimate mixture of flour, sedium
bicarbonate, and the acld-reacting sub-
stance monocalcium phosphate or sedium
acid pyrophosphate or both, It is sea-
soned with salt. When it is tested by
the method prescribed in paragraph (c)
of this section not less than 0.5 percent
of carbon dioxide is evolved. The acld-
reacting substance is added in sufiicient
quantity to neutralize the sodium bicar-
bhonate. The combined weight of such
acld-reacting substance and sodlum bi-
carbonate 15 not more than 4.5 parts to
each 100 parts of flonr used. Subject
to the conditlons and restrictions pre-
scribed by § 15.00 () the bleaching in-
gredients specified In such section may
be added as optional ingredients. If the
flour used in making the self-rising flour
is bleached, the optional bleaching Ingre-
dient used therein (see §15.00 (a)) is
also an optional ingredient of the self-
rising flour.

(b) When any optional bleaching in-
gredient is used, the label shall bear the
word “Bleached.” Wherever the name
of the food appears on the label so con-
splcuously as to be easlly seen under cus-
tomary conditions of purchase, the word
“Bleached” shall immediately and con-
spicuously precede or follow stich name,
without intervening written, printed, or
graphic matter; except that where such
name Is a part of a trade-mark or brand,
other written, printed, or graphic matter,
which is also a part of such trade-mark
or brand, may so intervene if the word
“Bleached” is if such juxtaposition with
such trade-mark or brand as to be con-
spicuously related to such name.

(c) The method referred to in para-
graph (a) of this section is the method
prescribed in “Official and Tentative
Methods of Analysls of the Assocliation of
Official Agricultural Chemists”, 5th edi-
tion, 1940, beginning on page 186 [Ed.
note, 6th edition, p. 2081 under “Gaso-
metric Method with Chittick’s Appara-
tus—Ofiicial”, except that the following
procedure Is substituted for the proce-
dure specified therein under “6—Deter-
mination”*

Weigh 17 grams of the offlclal sample
into flask A, add 15-20 glass beads (4-6
mm, diameter) and connect this flask
with the apparatus (fig. 22). Open
stopcock C and by means of the leveling
bulb E bring the displacement solution
to the 25 cc. graduation above the zero
mark, (This 25 cc. is a partizl allowance
for the volume of acld to be used in the
decomposition.) Allow the apparatus to
stand 1-2 minutes to insure that the
temperature and pressure within the ap-
paratus are the same as those of the
room. Close the stopcock, lower the
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leveling bulb somewhat fo reduce the
pressure within the apparafus, and
slowly run into the decomposition flask
from burette F 45 cc. of sulfuric acid
(1-+5). To prevent the liberated carbon
dloxide from escaping through the acid
burette into the alr, keep the displace-
ment solution in the leveling bulb at all
times during the decomnposifion at a
Jower level than that in the gas-meas-
uring tube. Rotate and then vigorously
agitate the decomposition flask for three
minutes to mix the contents intimately.
Allow to stand for ten minufes o bring
to equilibrium. Equalize the pressure in
the measuring tube by means of the
leveling bulb and read the volume of gas
from the zero point on the tube. Deduct
20 cc. from this reading (this 20 ce. fo-
gether with previous allowance of 25 ce.
compensates for the 45 cc. acid used in
the decomposition). Observe the fem-
perature of the air surrounding the ap-
paratus and also the barometric pressure
and multiply the number of cc. of gas
evolved by the factor given in Table
24—.Chapter XLII [Ed. note, 6th edi-
tion, 1945, 44.301 for the temperature
and pressure observed. Divide the cor-
rected readinz by 100 fo obtain the
apparent percent by weight of carbon
dioxide in the official sample.

Correct the apparent percent of car-
bon dioxide to compensate for varying
atmospheric conditions by immediately
assaying a synthetic sample by the same
method in the same apparatus.

Prepare the synthetic sample with 162
grams of flour, 0.30 gram of monocal-
clum phosphate, 0.30 gram of salt, and 2
sufficient quantity of sodium bicarbonate
U. S. P. (drled over sulfuric acid) to
yield the amount of carbon dioxide re-
covered In assay of official sample. De-
termine this quantity by mulfiplying
welght of carbon dloxide recovered in
assay of official sample by 1.91.

Divide the welght of carbon dioxide
recovered from synthetic sample by
welght of carbon dioxide confained in
sodium bicarbonate used.

Divide the quotfent info the apparent
percent of carbon dioxide in official sam-
ple to obtain percent of carbon dioxide
evolved from the official sample.

§15.60 Enriched self-rising flour;
identity; label statement of optional -
gredients. Enriched self-rising flour
conforms to the definition and standard
of identity, and is subject to the require-
ments for label statement of optional
ingredients, preseribed for seli-rising
flour by § 15,50, except that:

(a) It contains in each pound not less
than 2.0 miligrams and not more than
25 millicrams of thiamine, nof less
than 1.2 milligrams,and not more fhan
1.5 millierams of riboflavin, not less than
16.0 milligrams and .not more than 20.0
millicrams of niacin or niacinamide,
not less than 13.0 milligrams and not
more than 16.5 milligrams of iron (Fe)
not less than 500 milligrams and nof
more than 1,500 milligrams of calcium
(Ca)

(b) Vitamin D may be added in such
quantity that each pound of the finished
enriched self-rising flour contains not
less than 230 U, S. P. units and not more
than 1,000 U. S. P. units of vitamin D;
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(c) It may contain not more than 5
percent by weight of wheat germ or
partly defatted wheat germ;

(d) When calcium is added as dical-
cium phosphate, such dicalcium phos-
‘phate is also considered to be an acid-
reacting substance; and

(e) When calcium is added as carbon~
ate, the method set forth in § 15.50 (¢)
does not apply as a test for carhon diox-
ide evolved; but in such case the quan-
tity of carbon dioxide evolved under or-
dinary conditions of use of the enriched
self-rising flour is not less than 0.5 per-
tent of the weight thereof.

Iron and caleium may be added only :n
forms which are harmless and -assumi-
Jable. The substances referred to in
paragraphs (a) and (b)-of this section
may be added in a harmless carrier
which does not impair the enriched self-
rising flour; such carrier is used only in
the quantity necessary to effect an
intimate and uniform admixture of such
substances with the Hour.

Nore: For findings of fact relating to
$ 15.60, see'8 F. R. 9115.

8 1570 Phosphated flour phosphated
white flour phosphated wheat flour:
{dentity; label statement of optlional in-
gredients. Phosphated flour, phosphated
white flour, phosphated wheat four, con-
forms to the definition and standard of
fdentity, and is subject to the require-
ments for label declaration of -optional
inpredients, prescribed for flour by
$ 15.00, except that:

(a) Monocalcium phosphate is added
in a quantity not less than 0.25 percent
und not more than 0.75 percent of the
welght of the finished phosphated flour;
and

(b) In determining whether the ash
content complies with the requirements
of this section allowance is made for
the added monocalcium phosphate.

315,80 Whole wheat flour graham
Jlour, enltire wheat flour; identity; label~
statement of optional ingredients. (a)
Whole wheat flour, graham flour, entire
wheat flour, is the food prepared by so
grinding cleaned wheat other than
durum wheat and red durum wheat that,
when tested by the method prescribed
in paragraph (¢) (2) of this section, not
Iess than 90 percent passes through-a No.
8 sieve and not less than 50 percent
passes through s No. 20 sieve. The pro-
portions of the natural constituents of
such wheat, other than moisture, re-.
main unaltered. To compensate for any
natural deflciency of enzymes, malted
svheat, malted wheat flour, malted barley
flour, or any combination of two or more
of these, may be used;.but the quantity
of malted wheat flour so used is not more
than 0.5 percent, and the quantity of
malted barley flour so used is not more
than 0.25 percent. The moisture content
of whole wheat flour is not more than 15
percent, Unless such addition conceals
damage or inferiority of the whole wheat
flour or makes it appear better or of
greater value than it is, the optional
bleaching ingredient nitrogen trichloride,
chlorine, or a mixture of nitrosyl chlo-
ride and chlorine, may be added in a
quantity not more than sufficent for
bleaching and artificial aging effects.

RULES AND REGULATIONS

(b) When any optional bleaching in-
gredient is used, the label shall bear the
word “Bleached.” Wherever the name
of the food appears on the Iabel so con-
spicuously as to be easily seen under
customary conditions of purchase, the
word “Bleached” shall immediately and
conspicuously precede or follow such
name, without intervening written,
printed, or graphic matter; except that
where such name is a part of o trade-
mark or brand, other written, printed, or
graphic matter, which is alsq a part of
such {rade-mark or brand, may so in-
tervene if the word “Bleached” is in such
Juxtaposition with such‘ trade-mark or
brand as to be conspicuously related to
such name.

(¢) For the purpose of this section:

(1) Moisture is determined by the
method prescribed in “Official and Ten-
tative Methods of Analysis of the Asso-
clation of Official Agricultural Chem-
ists” 5th edition, 1940, page 211 [Ed.
note, 6th edition, 1945, p. 2371 under
“Vacuum Oven Method—O#fficial,”

(2) The method referred to in para-
graph (a) of this section is as follows:
Use No. 8 and No. 20 sieves, having
standard 8-inch full height frames,
complying with the specifications for
wire cloth and sieve frames in “Stand-
ard Speciflcations for Sieves” pub-
lished March 1, 1940, in X. C. 584 of
the U. S. Department of Commerce,
Netional Bureau of Standards. Fit a
No. 8 sleve into a No. 20 sieve. Attach
bottom pan to the No. 20 sieve. Pour 100
grams of the sample into the No. 8 sieve.
Attach cover and hold the assembly in g
slightly inclined position with one hand.
Shake the sieves by striking the sides
against the other hand. with an upward
stroke, at the rate of about 150 times

“per minute. Turn the sleves about one-~

sixth of a revolution, each time in the
same direction, after each 25 strokes,
Continue shaking for two minutes.
Weigh the material which fails to pass
fhrough the No. 8 sieve and the material
which passes through the No. 20 sieve.

§$15.90 Bromated whéle wheat flour:
identity; label statement of optional in-
gredients. Bromated whole wheat flour
conforms to the definition and standard
of identity, end is subject to the require-
ments for 1abel statement of optional in-
gredients, prescribed for whole wheat
flour by § 15.80, except that potassium
bromate is added in a quantity not ex-
ceeding 75 parts to each million parts of
fimished bromated whole wheat flour.

§15.100 Whole durum wheat flour;
ldentity; label statement of optional in-
gredienis. ‘Whole durum wheat flour
conforms to the definition and standard
of identity, and is subject to the require-~
ments for label statement of optional in-
predients, prescribed for whole wheat
flour by § 15.80, except that cleaned du-
rum wheat, instead of cleaned wheat
other than durum wheat and red durum
wheat, is used in its preparation,

§ 15.110 Crushed wheat, coarse ground
wheat; identity. Crushed wheat, coarse
ground wheat, is the food prepared by so
crushing cleaned wheat other than
durum wheat and red durum wheat that,
when tested by the method prescribed

in § 15.80 (c) (2), 40 percent or moro
passes through a No. 8 sleve and less than
50 percent passes through a No. 20 sieve,
The proportions of the natural constitu-
ents of such wheat, other than molsture,
remain unaltered. Trushed wheat con-
tains not more than 15 percent of molg~
ture as determined by the method pre-
scribed in “Official and Tentative Methe
ods of Analysis of the Association of Offi-
clal Agricultural Chemists”, 5th edition,
1940, page 353 [Ed. note, 6th edition, 1945,

.D. 404], under “Preparation of Sample—
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Official” and “Moisture I. Drying with
Heat—Offcial.”

§15.120 Cracked 1wheat; identity.
Cracked wheat is the food prepared by so
cracking or cutting into sngular frag-
ments cleaned wheat other than durum
wheat and red durum wheat that, when
tested by the method prescribed in
§15.80 (¢) (2) not less than 90 percent
passes through a No, 8 sieve and not
more than 20 percent passes through g
No. 20 sieve. The proportions of the nat~
ural constituents of such wheat, other
than moisture, remain unaltered,
Cracked wheat contains not more then
15 percent of moisture as determined by
the method prescribed 'in “Official and
Tentative Methods of Analysis of the
Assoclation of Official Agricultural
Chemists” 5th edition, 1940, page 853
[Ed. note, 6th edition, 1945, p. 4041, under
“Preparation of Sample—Official” and
"Moi§tme I. Drying with Heat—Ofll-
cial’

§ 15.130 Farine; identity. (a) Farina
{s the food prepared by grinding and bolt-
ing cleaned wheat, other than durum
wheat and red durum wheat, to such
fineness that, when tested by the method
prescribed in paragraph (b) (2) of this
section, it passes through a No. 20 sleve,
but not more than 3 percent passes
through a No. 100 sleve. It Is freed
from bran coat, or bran coat and germ,
to such extent that the percent of ash
therein, calculated to a mofsture-free
basls, is not more than 0.6 percent. Its
moisture content is not more ‘than 15
percent,

(b) For the purposes of this section:

(1) Ash and moistitre are determined
by the methods therefor referred to in
8 15.00 (c)

«2) The method referred to in para-
graph (a) of this section is ag follows:
Use No. 20 and No. 100 sieves, having
standard 8-inch full-height frames, come
plying with the specifications for wire
cloth and sleve frames in “Standard
Specifications for Sleves,” published
March 1, 1940, in L. C. 584 of the U. S, De-
partment of Commerce, National Buw
reau of Standards. Fit a No. 20 sleve
into a No. 100 sieve. Attach bottom pan
to the No. 100 sieve. Pour 100 grams of
the sample into the No. 20 sleve. At
tach cover and hold the assembly in n
slightly inclined position with one hand,
Sheke the sleves by striking the sideg
against the other hand with an upward
stroke, at the rate of about 150 times per
minute. Turn the sleves about one-sixth
of & revolution, each time In the same
direction, after each 28 strokes. Cone
tinue shaking for two minutes. Weigh
the material which fails to pass through
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the No. 20 sieve and the material which
passes through the No. 100 sleve.

815140 Enniched farina; identilty;
label statement of optional ingredients,
(a) Enniched farina conforms to the
definition and standard of identity pre-
scribed for farina by §15.130, except
that:

(1) It contains in each pound not less
than 1.66 milligrams of vitamin B;, not
less than 1.2 milligrams of riboflavin, not
Iess than 6 milligrams of niacin or niacin
amide, and not less than 6 milligrams of
iron (Fe)

Note: The effective date of the require-
ment that each pound of enriched farina con-
tain not less than 1.2 milligrams of riboflavin
wes postponed until further announcement,
8 F, R. 3358, 9115,

(2) Vitamin D may be added in such
quantity that each pound of the finished
enriched faring contains not less than
250 U. S. P. units of the optional in-
gredient vitamin D;

(3) Calcium may be added in such
quantity that each pound of the finished
‘enriched farina: contains not less than
500 milligrams of the optional ingredient
calcium_(Ca) -

{4) It may contain not more than 8
percent by weight of the optional in-
gredient wheat germ or partly defatted
wheat germ,

(5) It may contain not less than 0.5
percent and not more than 1 percent by
weight of the optional ingredient diso-
dium phosphate.

(6) In determining whether the ash
content complies with the requirements
of this section allowance is made for ash
resulting from any added iron or salts
of iron or calcium, or from any added
disodium phosphate, or from any added
wheat germ. ar partly defatted wheat
germ,

Iron and calcium may be added only in
forms which are harmless and assimila-
ble. Dred irradiated yeast may be used
as g source of vitamin D. The sub-
stances referred to in subparagraphs (1)
-and (2) of this paragraph may be added
in a harmless carrier which does not
impair the enriched farine; such carrier
is used only in the quantity necessary
to effect an intimate and uniform admix-
ture of such substances with the farina,

(b) When the optional ingredient di-
sodium phosphate is used, the Iabel shall
bear the statement “Disodium phosphate
added for quick cooking.” Wherever the
name of the food appears on the Iabel so
conspicuously as to be easily seen under
customary conditions of purchase, such
statement shall immediately and con-
spicuously precede or follow such name,
without intervening written, printed, or
graphic matter; except that where such
name 1s a part of a trade-mark or brand,
other written, printed, or graphic matter,
which 15 also g part of such trade-mark
or brand, may so intervene if such state-
ment 1s in such juxiaposition with such
trade-mark or brand as to be conspicu-
ously related-to such name.

§15.150 Semolina; dentity. (a)
Semoling 1s the food prepared by grind-
ing and bolfing cleaned durum wheat to
such fineness that, when tested by the
method prescribed 1n-§ 15.130 (b) (2), it
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passes through a No. 20 sleve, but not
more than 3 percent passes through a No,
100 sieve. It is freed from bran coat,
or bran coat and germ, to such extent
that the percent of ash therein, calcu-
lated to a molsture-Iree basls, 15 not more
than 0.92 percent. Its moisture content
is not more than 15 percent.

(b) For the purpose of this section:

Ash and molisture are determined by
the methods therefor referred to in
§15.00 (c).

SUBPART B—CORIN FLOUR AND RELATED
PRODUCTS

Nore: For findings of fact relating to
§§ 15.500 to 15.614, ceo 12 F. R, 3107.

§ 15.500 White corn meal; {identily.
(a) White corn meal is the food pre-
pared by so grinding cleaned white com
that when tested by the method pre-
scribed in paragraph (b) (2) of this sec-
tion not less than 85 percent passes
through a No. 12 sieve, not less than 45
percent through a No. 25 sleve, but not
more than 35 percent through & No. 72
grits gauze. Its moisture content is not
more than 15 percent. In its prepara-
tion coarse particles of the ground corn
may be separated and discarded, or re-
ground and recombined with all or part

of the material from which they were.

separated, but in any such case the crude
fiber content of the finished corn meal
is not less than 1.2 percent and not more
than that of the cleaned corn from which
it was ground, and its fat content does
not diffier more than 0.3 percent from
that of such corn. The contents of
crude fiber and fat in all the foregoing
provisions relating thereto are on g mols-
ture-free basis.

(b) (1) For the purposes of this sec-
tion moisture is determined by the
method prescribed in “Officlal and Ten-
tative Methods of Analysis of the Asso-
clation of Ofiicfal Agricultural Chemists,”
6th edition, page 259, §5 20.70 and 20.71;
fat is determined by the method pre-
scribed on pages 259 and 260, 85 20.70
and 20.73; and crude fiber determined by
the method prescribed on pages 259 and
260, §§ 20.70 and 20.74.

(2) The method referred to in para-
graph (a) of this section is as follows:

Use No. 12 and No. 25 sleves, having
standard 8-inch diameter, full-height
frames, complying with the specifications
for wire cloth and sleve frames in
“Standard Specificatlons for Sleves,”
published March 1, 1940, in L. C. 584 of
the Bureau of Standards, U. 8. Depart-
ment of Commerce. A sleve with frame
of the same dimensions as the Nos. 12
and 25 and fitted with 72 XXX grits
gauze is used as the third sleve, It is
referred to hereafter as the No. 72 sleve.
The 72 XXX prits gauze has openings
equivalent in slze with those of No. 70
woven-wire cloth, complying with speci-
fications for such cloth contained in such
“Standard Specifications for Sleves.” At-
tach bottom pan to No. 72 sleve. Fit
the No. 25 sleve into the No. 72 sleve
and the No. 12 sleve into the No. 25 sleve.
Pour 100 grams of sample into the No.
12 siéve, attach cover and hold the as-
sembly in g slightly inclined position and
shake the assembly of sleves by striking
the sides against one hand with an up-
ward stroke, at the rate of ebout 150
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times por minute. Turn the assembly
of sleves about 15 of a revolution, each
time in the same direction, affer each
25 strokes. Continue shaking for 2 min-
utes. Welgh separately the material re-
malning on each sleve and in the pan,
and calculate each welght as parcent of
sample. Somelimes when meals are
tested, fine particles cloz the sieve open~
ings. If anysleveisclozged by fine mate-
rial smaller than its openings, empty
the contents onto 2 plece of paper. Re-
move the entrapped material on the hof-
tom of the sleve by a hair brush and add
to thesieve below. In like manner, clean
the adhering material from inside the
sleve and add to the material on the
paper. Return mizture on the paper {o
the sleve, reassemble the sleves, and
shake in the same manner as before for
1 minute. Repeat cleaning procedure if
necessary until a 5-gram or les loss in
welght occurs in any sleve during a 1-
minute shaking. The percent of sample
passing through No. 12 sleve shall be
determined by subtracting from 100 per-
cent, the percent of material remaining
on the No. 12 sleve. The percenf passing
through a No. 25 sleve shall be deter-
mined by adding the percents remaining
on the No. 72 sieve and the percent in
pan. The percent in the pan shall be
consfidered as the percent passing
through a No. 72 XX grits gauze.

815501 Yellow corn meal; identity.
‘Tellow corn meal conforms to the defini-
tion and standard of identity prescribed
by §15.500 for white corn meal excepb
that cleaned yellow corn is used insfead
of cleaned white corn.

815502 Bolted white corn meal;
{dentity. (a) Bolted whife corn meal is
the food prepared by so grinding and
slfting cleaned white corn that:

(1) 1Its crude fiber content is less than
1.2 percent but its fat content is nof less
than 2.25 percent, and

(2) When tested by the method pre-
scribed in § 15.500 (b) (2), except that
2 No. 20 standard sieve Is used instead
of the No. 12 sleve, not less than 95 per-
cent passes through a No. 20 sleve, not
less than 45 percent through a No. 25
sleve, but not more than 25 percent
through No. 72 XXX grits gauze. Iis
molsture content is not more than 15
percent. In its preparation particles of
ground corn which contaln germ may be
separated, reground, and recombined
with all or part of the material from
which it was separated, but in any such
case the fat content of the finished
bolted whife corn meal does not exceed
by more than 0.3 percent the fat confent
of the cleaned corn from which it was
ground. The contents of crude fiber and
fat in all the foregoing provisions relat-
ing thereto are on a moisture-free basis.

(b) For the purposes of this section,
molsture, fat and crude fiber are defer-
mined by the methods therefor referred
to in §15.500 (b) (1)

815503 Bolted yellow corn meal;
identity. Bolted yellow corn meal con-
forms to the definition and standard of
{dentity prescribed by § 15.502 for bolted
white corn meal except that cleaned
yellow corn is used instead of cleaned
vhite corn.
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§ 15,504 Degermunated white corn
meal, degermed white corn meal; iden=
tity. (a) Degerminated white corn. meal,
degetmed white corn meal, is the faod
prepared by grinding cleaned white corn
and removing bran and germ sa that:

(1): On.a moisture-free basis, its crude
fiber content is less.than 1.2 percent and
its fat contentis less than 2.25 percent;
and

(2) When. tested by the method pre-
scribed in § 15500 (b) (2) except that
a No. 20 standard sieve is used instead
of a No. 12 sieve, not less than 95. per-
cent- passes: through: a No. 20 sieve, not
less than 46 percent through,.a No. 25
sfeve, hut not more than 25, percent
through No. 72 XXX grits. gauze., Ifs
moisture content is not more than 15
percent.

(b) For the purpose of this section,
moisture, fat and crude fiber are deter-
mined by methods. therefor referred to
in §15.500 (b) (D

§ 15,506 Degermwnated. yellow corn
meal, degermed yellow corr. meal; iden-
tity. Degerminated yellow corn meal,
degermed yellow corn mesl, conforms to
the definition and standard of identity
prescribed hy § 15.504 for degerminated
white corn. meal except that cleaned yel-
Iow corn is used instead of cleaned white
corn.,

§ 15.506 Self-rising white corn meal;
identily. (a) Self-rising white corn meal
is an intimate mixture of white corn
meal, spdium bicarbonate, and the acid-
reacting substance monacalcium phos-
phate. It isseasoned with salt. When it
Is tested by the method prescribed in
paragraph (b) of this section, not Iless
than 0.5 percent of carbon dioxide is
evolved. 'The acid-reacting substance s
added in sufficient quantity to neutralize
the sodium bicarbonate. The combined
welght of such acid-reacting substance
and sodium bicarbonate is not more than
4.5 parts ta each 100 parts of white corn
meal used.

(b) The method referred to mn para-
graph (a) of this section is the method
prescribed in “Official and Tentative
Methods of Analysis of the Association
of Official Agriculturagl Chemists,” 6th
Edition, beginning on page 203 under
“Gasometric Method (2) with Chittick’s
Apparatus—Official’ except that the
following procedure is substituted for the
procedure speeified therein under-“17.6—
Deztermination”:

Weigh 17 grams of the official sample
into flask 4, add 15-20 glass beads (4-6
mm, diameter), and connect this. flask
with the apparatus (fig. 25) Open stop~
cock C and by means of the leveling
bulb’ E bring the displacement solution
to the 25 cc. graduation above the zero
mark, (This 25 cec. 15 a partial allow-
ance for the volume of acid to be used
in the decomposition.). Allow the ap-
paratus to stand 1-2 minutes ta insure
that the temperature and pressure
within the apparatus are the same as
those: of the room. Close the stopcock,
lower the leveling hulb somewhat to re-
duce the pressure within the apparatus,
and slowly run inta the decomposition
flask from burette F 45 ce. of sulfuric
acid (1+5) To prevent the liberated
carbon dioxide from escaping through
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the acid hurette into the air, keep the
displacement; solution. in the leveling
bulb at all times during the decomposi-
tion at a lower level than that in the
gas-measuring tube. Rotate and then
vigorausly agitate the decomposition
flask for three minutes to mix the con-
tents intimately. Allow to stand for 10
minutes to bring to equilibrium. Equal-
ize the pressure in the measuring tube
by means of the leveling bulb and read
the volume of gas from the zero point on
the tube. Deduct 20 cc. from this read-
ing (this 20 cc. together with previous
allowance. of 25 cc. compensates for the
45 cc. acid used in the decomposition)
Observe the temperature of the air sur-
rounding the apparastus and also the
barometric pressure: and multiply the
number of cc. of gas evolved by the fac-
tor given In Table 44.30 — Reference
‘Tables for the temperature and pressure
observed. Divide the corrected reading
by 100 to obtain the apparent percent
by weight of carbon; dioxide in the offi-
cial sample.

Correct fhe apparent percent of carbon
dioxide to.compensate for varying atmos-

pheric conditions by immediately assay--

1ng a synthetic sample by the same meth-
od in the same apparatus.

Prepare the synthetic sample with 16.2
grams of corn meal, 0.30 gram of mono-
calcium phosphate, 0.30 gram of salt, and
o sufficient quantity of sodium bicarbon-
ate U. S. B. (dnied over sulfuric acidX to
yield the amount of carbon dioxide re-
covered in assay of officlal sample. De-
termine fhis quantity by multiplying
weight of carbon diozide recovered- in
assay of official sample by 1.91.

Divide the weight of carbon dioxide re-
covered from synthetic sample by weight
of carbon dioxide confained imr sodium
bicarbonate used.

Divide the quotient into the apparent
percent of carbon dioxide in official sam-
ple to obtain percent. of carbon dioxide
evolved from the official sample..

§ 15.507 Self-rnising yellow corn meal;
wdentity. _Self-nising yellow corn meal
conforms.to the definition and standard
of identity prescribed by § 15.506 for self-
rising white corn meal except that yellow
corn meal is used insfead of white corn
meal.

§ 15508 White corn flour; identify.
(a) White corn flour is the food prepared
by so grinding and bolting cleaned white
corn. that when- tested by the method
prescribed in: paragraph. (b) (2) of this
section, nof less than 98 percent passes
through a Noa. 50 sieve and not less. than
50 percent passes through No. 70 woven-
wire cloth. TIts moisture content is. not
more than 15.percent. In itspreparation
part of the ground corn may be removed,
but in any such case, the content (on a
moisture-free basis) of neither the crude
fiber nor faf in the finished white cormn
flour exceeds the content (on a moisture-
free basis) of such substance in the
cleaned corn from which it was ground.

(b) (1), For the purpose of this section,
moisture, fat, and crude fiber are deter-
mined by methods therefor referred to in
§ 15.500: (h)- (1)..

(2). The method referred to in para-
graph (a) of this section: is as follows:

Weigh 5 grams. of sample into a tared
truncated metal cone (top diameter 5

centimeters, bottom. diameter 2 centl-
meters, height 4 centimeters), fitted at
bottom with 70-mesh wire cloth com-
plying with the specifications for No, 70
wire cloth in “Standard Specifications for
Sieves”, published March 1, 1940 in L. C.,
584 of the Bureau of Standards, U. 8,
Department of Commerce. Attach cone
to g suction flask, Wash with 150 ml. of
petroleum ether applied in a small stream
withaut suction, while gently stirring the
sample with a small glass rod. Apply
suction for 2 minutes after washing is
completed, then shake the cone for 3
minutes with a vigorous horizontal ma-
tion, striking the side against the hand,
and then weigh. The decrease in weight,
of sample, calculated as percent by
weight of sample shall be considered the
percent passing through No. 70 wire
cloth. Transfer the residue from cone
ta a No. 50 sfeve having a standard 8-
inch diameter full height frame, comply-
ing with the specifications for wire cloth
and sieve frame in sald “Standard Specl-
fications for Sieves.” Shake for 2 mine
utes with a vigorous horizontal mation,
striking the side against the hand; re-
move and weigh the residue; calculata the
weight of residue as percent by welght
of sample, and subtract from 100 percent
to obtain the percent of sample passing
through the No. 50 sieve.

§15.509 Yellow corn flour; tdentity.
Yellavw corn: flour conforms to the defini~
tion and standard of fdentity preseribed
by §15.508 for white corn flour except
that cleaned yellow corn is used instead
of cleaned white corn.

§15.510 Grits, corn grits, hominy
grits; identity, (a) Grits, corn grits,
hominy grits, is the food prepared by so
grinding and sifting cleaned white corn,
glit}tl removal of cormr bran and germ,

at:

‘(1> On a moisture-free basis its crude
fiber content is not more than 1.2 percent
and its fat content is not more than 2.26
percent; and

(2) “When tested by the method pre.
scribed in paragraph (b) (2) of this sec-
tion not Iess than 95 percent passes
through o No. 10 sieve but not. more than
20 percent through a No. 25 sieve.

(h) (1) For the purposes of this sec-
tlon. moisture, fat, and crude fiber are
determined by methods therefor re-
ferred to in § 15.500 (b) (L)

(2y The method referred to in para-
graph (a) of this section is as follows:

Use No. 10 and No. 25 sieves, having
standard 8-inch diameter full-height
frames, complying with the specifica-
tions for wire cloth and sleve frames in
“Standard Specifications for Sfeves”,
published March 1, 1940, in L, C. 584 of
the Bureau of Standards, U. S. Depart~
ment of Commerce. Attach hottom psn
to No. 25 sieve. Fit the No. 10 sleve into
the No. 25 sieve. Pour 100 grams of
sample inta the No. 10 sfeve, attach cover
and hold assembly in a slightly inclined
position, shake the sieves by striking the
sides against one hand with an upward
stroke, at the rate of about 150 times per
minute. Turn the sleves about 1} of o
revolution each time in the same direc-
tion after each 25 strokes. Continue
shaking for 2 minutes. Welgh sepa-
rately the material remaining on the No,
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10 sieve and in the pan, and calculate
each weight as percent of sample. The
percent of sample passing through g
No. 10 sieve shall be determined by sub-
tracting from 100 percent, the percent
remainmng on the No. 10 sieve., The per-
cent of materal in the pan shall be con-
sidered as the percent passing through a
No. 25 sieve.

§ 15,511 Yellow grils, yellow corn
grits, yellow homny grits; wdentity. Yel-
low grits, yellow corn grits, yellow
hominy grits, conforms to the definition
ang standard of 1dentity prescribed by
§ 15.510 for grits except that cleaned yel-
low corn 1s used instead of .cleaned white
corn.

§ 15512 Quuck grits, quick cooking
grits; wdentity. (a) Quck grits, quick
cooking grits are the foods, each of
which conforms to the definition and
standard of 1dentity prescribed for a kind
of grits by §§ 15.510 or 15.511, except that
in process of preparafion the grits are
lightly steamed and slightly compressed
so as to fracture the particles.

(b) The name of each kind of grits
15 “Quck” or “Quick cooking” followed
by the name of the kind of grits used
which’is prescribed in the definition and
standard of i1dentity therefor.

§ 15,513 Enriched corn meals; iden-
tity. (a) Enriched corn meals are the
foods, each of which conforms to the
definition and standard of identity pre-
scribed for a kind of corn meal by
§8§ 15.500 to 15.507, inclusive, except that:

(1) It contains in each pound not less
than 2.0 mg. and not more than 3.0 mg,

= of thuamine, not less than 1.2 mg. and
not more than 1.8 mg. of riboflavin, not
less than 16 mg. and not more than 24
meg. of niacin or macinamide, and not
less than 13 meg. and not more than 26
mg. .of wron (Fe)

(2) It may contain in each pound not
less than 250 U. S. P. units and not more
than 1,000 U. S; P. units of vitamin D;
and

(3) It may contain in each pound not
less than 500 mg. and not more than 750
mg. of calcium (Ca) Iron and calcium
may be added only in forms which are
harmless and assimilable. The sub-
stances referred to in subparagraphs (1)
(2) and (3) of this paragraph may be
added 1n a harmless carrier which does
not impair the enriched corn meal; such
carrier is used only in the quantity nec-
essary to effect an intimate and uniform
admixture of such substances with the
kind of corn meal used. Dried yeast in
quantities not exceeding 1.5 percent by
weight of the finished food may be used.

(b) The name of each kind of enriched
corn meal 1s the word “Enriched” fol-
lowed by the name of the kind of corn
meal used which Is preseribed in the
geﬁnition and standard of 1dentity there-

or. N

§ 15514 Enriched corn grits; identity.
(a) Enriched corn grits are the foods,
each of which conforms to the definition
and standard of i1dentity prescribed for
grits, yellow grits, or quick cooking grits
by §§15.510 to 15.512, inclusive, except
that:

(1) It contains in each pound not less
than 2.0 mg. and not more than 3.0 meg.
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of thiamine, not less than 1.2 mg. and not
more than 1.8 mg. of riboflavin, not less
than 16 mg. and not more than 24 mg.
of niacin or niacinamide, not less than
1% n)m. and not more than 26 mg. of iron
(Fe

(2) It may contain in each pound not
less than 250 U. S. P. units and not more
than 1,000 U. S. P. units of vitamin D;
and

(3) It may contain in each pound not
less than 500 mg. and not more than 750
mg. of calcium (Ca) Iron and calcium
may be added only in forms which are
harmless and assimilable. The vitamins
referred to in subparagraph (1) of this
paragraph may be combined with harm-
less substances to render them insoluble
in water if the water-insoluble products
are assimilable. The substances re-
ferred to in subparagraphs (1) (2), and
(3) of this paragraph may be added in a
harmless carrler; such carrfer is used
only in the quantity necessary to -effect
an intimate and uniform admixture of
such substances with the kind of corn
grits used. Drled yeast in quantities not
exceeding 1.5 percent by welght of the
finished food may be used. When the
finished food is tested by the method pre-
scribed in paragraph (¢) of this section
it complies with the requirements set
forth therein.

(b) The name of each kind of en-
riched corn grits is the word “Enriched"”
followed by the name of the kind of corn
grits used which {s prescribed in the defi-
nition and standard of identity therefor.

(¢) The method referred to in para-
graph (a) of this section i{s as follows:

Transfer 100 grams of enriched grits
to a 2-liter Erlenmeyer flask containing
1 liter of water at 25° C. Stopper the
flask and rotate it for exactly 4% minute
so that the grits are kept in motiop.
Allow the grits to settle for 3% minute,
then pour off 850 cc. of the water along
with any floating or suspended matter.
Determine thiamine, riboflavin, niacin,
and iron in the wet grits and water re-
maining in the flask, Calculate as mg.
per pound of the grits before rinsing.
The amounts found by this procedure
are nof less than 85 percent of the mini-
mum amounts of thiamine, ribofiavin,
niacin and {ron prescribed by the stand-
ard for enriched grits.

PArRT 16—ALMENTARY PASTES: DEFRNI-
TIONS ARD STANDARDS OF IDENTITY

LTACARONI AND NOODLE FRODUCTS
8ec,
16.1 1Mncaronl products; {dentity; Iabol

statement of optional ingredients.

Milk macaroni preducts; identity; 1a-
bel statement of optlonal ingre-
dients,

7hole wheat macaront products; idon-
tity; label statement of optlonnl
ingredlients.

YWheat and coy macaroni products;
identity; 1abel statement of optional
ingredfents.

Vegetable macaron! - preducts; {den-
tity; lanbel statement of optlonat
ingredients.

Noodle products; fdentity; lnbel state-
ment of optionnl ingredients.

Yheat and coy noodle products; iden-
tity: 1abel statement of optional in-
gredients,
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163

164

165

16.8
167
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Eee.

168 Vezetable noadle products; identity;
label statement of optional Ingredi-
enta.

169 Enriched macaroni products; Identity;

lakel statement of optional Ingre-
dlents.

16.10 Enriched nsoodle preducts; Iidentity;
labol statemont of optlonal ingre-
dlents,

Avrgoxniry: §§ 161 to 1610 izsued under
ceca. 401, T01; 62 Stat. 1046, 1055; 21 U. S. C.
341, 371

Nors: For findings of fact relating to
§516.1 o 16.10, inclusive, c2e 9 P. R. 14831,
11 ¥, R. 7593, 7521,

8 16.1 Macaroni products; identity;
labeal statement of optional wngredients.
(a) NMacaroni products are the class of
food each of which is prepared by drying
formed units of dough made from szmo-
lina, durum flour, farina, flour, or any
combination of two or more of these,
with water and with or without one or
more of the optional ingredienfs spzaci-
fied In subparagraphs (1) to (5) in-
clusive:

(1) Egg white, frozen ezg white, dried
ezg white, or any two or all of these,
in such quantity that the solids thereof
is not less than 0.5 percent and not more
than 2.0 percent of the weight of thea
finished focd.

(2) Disodium phosphate, in a quantity
not less than 0.5 percent and not more
than 1.0 percent of the welght of the
finished faod.

(3) Onions, celery, garlie, bay leaf, or
any two or more of these, in a quantity
which seasons the food.

(4) Salt, in a quantity which seasons
the food.

(5) Gum gluten, in such quantity that
the protein content of the finished food
is not more than 13 percent by weight.

‘The finished macaroni product con-
tains not less than 87 percent of tofal
sollds as determined by the method pre-
scribed in “Offclal and Tentative Meth-
ods of Analysis of the Assoclation of
Official Agriculiural Chemists,” Fifth
Edition, 1940, page 235 [Ed. nofe, 6th
edition, 1845, p. 2651, under “Vacuum
Oven Methed—Oficlal.”

(b) Macaroni is the macaroni prod-
uct the units of which are tube-shaped
and more than 0.11 inch but not more
than 0.27 inch in diameter.

(c) Spaghett! is the macaroni prod-
uct the units of which are tube-shaped
or cord-shaped (nof fubular) -and more
than 0.06 inch but not more than 0.11
inch in dlameter.

(d) Vermicelll {s the macaront product
the units of which are cord-shapad (not
tubular) and nof more than 0.08 inch
in diameter.

(e) The name of each food for which
a definition and standard of identity is
preseribed by this section is “Macaroni
Product;” or alternately, the name is
“Macaroni,” “Spaghetti,” or *“Vermi-
celll,” as the case may be, when fhe unifs
of the food are of the shapes and sizes
specifled in paragraph (b), (¢} or (d)
respectively, of this section.

(f) (1) When disodium phosphate is
used the label shall bear the statement
“Disodium phosphate added for quuck
cooking.”



6386

(2) When any ingredient specified in
paragraph (a) (3) of this section is used
the label shall bear the statement “Sea-
soned with - ,”” the blank being filled
in with the common name of the ingre-
dient; or in the case of bay leaves the
statement “Spiced,” “Spice added,” or
“Spiced with bay leaves.”

(3) Wherever the name of the food
appears on such label so conspicuously as
to be easily seen under customary condi-
tions of purchase, the words and state-
ments herein prescribed showing the
optional ingredients used shall immedi-
ately and conspicuously precede or fol-
low, or in part precede and in part fol-
low, such name without intervening
written, printed, or other graphic matter.

§ 16.2 IMMilk macaron: products; den-
tity; label stalement of optional ingre-
dients. (a) Milk macaroni products are
the class of food each of which conforms
to the definition and standard of iden-
tity, and 1s subject to the requirements
for label statement of optional ingredi-
ents, prescribed for macaroni products by
516.1 (a) and (f) (2) and (3), except

hat:

(1) Milk is used as the sole moisten~
ing ingredient in preparing the dough; or
in lieu of milk one or more 6f the milk
ingredients specified in paragraph (f) of
this section Is used, with or without
water, in such quantity that the weight
of milk solids therein is not less than 3.8
percent of the weight of the finished milk
macaroni product; and

(2) None of. the optional ingredients
permitted by § 16.1 (a) (1) and (2) is
used. When the optional ingredient gum
gluten [§16.1 (a) (5)1 Is added, the
quantity is such that the protein derived
therefrom, together with the protein de-
rived from semoling, durum flour, farina,
flour, or any combination of these used,
does not exceed 13 percent of the weight
of the finished food.

(b) Milk- macaroni is the milk mac-
aroni product the units of which con-
form to the specifications of shape and
.siz)e prescribed for macgroni by §16.1
(b

(¢) Milk spaghetti is the milk mac-
aroni product the units of which con-
form to the specifications of shape and
:(size prescribed for spaghetti by §16.1

c)

(d) Milk vermicelli is the milk mac-
aroni product the units of which con-
form to the specifications of shape and
size prescribed for vermucelli by §16.1
)

(e) The name of each food for which
a definition and standard of identity is
prescribed by this section is “Milk Mac-
aroni Product”; or alternately, the name
fs “Milk Macaroni,” “Milk Spaghetti,”
or “Milk Vermicell,” as the case may
be, when the units of the food comply
with the requirements of paragraph (b),
(e) or (d) respectively, of this section.-

(f) The milk ingredients referred to
in paragraph (a) (1) of this section are
¢oncentrated milk, evaporated milk,
dried milk, and s mixture of butter with
skim milk, concentrated skim miik,
evaporated skim milk, defatted milk
solids (dried skim milk) or any two or
more of these, in such proportion that
the weight of nonfat milk solids in such
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mixture is not more than 22756 times
the weight of milk fat therein.

§16.3 Whole wheat macaront: prod=
ucts; identity; label statement of op-
tional wngredients. (a) Whole wheat
macaroni products are the class of food
each of which conforms to the definition
and standard of identity, and is subject
to the requirements for label statement
of optional ingredients, prescribed for
macaroni products by § 16.1 (a) and (f)
(2) and (3) except that:

(1) Whole wheat flour or whole durum
wheat flour or both are used as the sole
wheat ingredient; and

(2) None of the optional ingredients
permitted by § 16.1 () (1), (2) and (5)
is used.

(b) Whole wheat macaroni is the whole
wheat macaroni product the units of
vhich conform to. the specifications of
shape and sizé prescribed for macaroni
by §16.1 (b)

(¢) Whole wheat spaghetti is the whole
wheat macaroni product the units of
which conform to the specifications of
shape and size prescribed for spaghetti
by § 16.1 (c)

(d) Whole wheat vermicelli is the
whole wheat macaroni product the units
of which conform to the specifications of
shape and size prescribed for vermfcelli
by §16.1 (d)

(e) The name of each feod for which
a definition and standard of identity is
prescribed by this section is “Whole
Wheat Macaroni Product;” or alter-
nately, the name is “Whole Wheat Maca-
ronl,” “Whole Wheat Spaghettl,” or
“Whole Wheat Vermicelli,” as the case
may be, when the units of the food com-
ply with the requirements of paragraph
(b)Y (e¢) or (d) respectively, of this
section.

§16.4 Wheat and soy macaront prod-

ucts; tdentity,; label statement of optional

ingredients. (a) Wheat and soy maca-
roni products are the class of food each
of which conforms to the definition and
standard of identity, and is subject to
the requirements for label statement of
optional ingredients, prescribed for
macaroni products by § 16.1 (a) and (f)
(2) and (3) except that:

(1) Soy flour is added in & quantity
not less than 12.5 percent of the com-
bined weight of the wheat and soy in-
gredients used (the soy Sour used is made
from heat-processed, dehulled soybeans,
with or without the removal of fat
therefrom) and

(2) None of the optional ingredients
permitted by § 16.1 (a) (1) and (2) Is
used. When the optional ingredientgum
gluten (§16.1 (a) (5)) is added, the
quantity 1s such that the protein derived
therefrom, together with fhe protein de-
rived from semolina, durum flour, farina,
flour or any combmation of these used,
does not exceed 13 percent of the weight
of the finished food.

(b) Wheat and soy macaroni is the
wheat and soy macaroni product the
units of which conform to the specifica-
tions of shape and size prescribed for
macaroni by § 16.1 (b)

(¢) Wheat and soy spaghettl is the
wheat and soy macaroni product the
units of which conform to the specifica-

LR
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tions of shape end size prescribed for
spaghetti by § 16,1 (c)

(d) Wheat and soy vermicelll 15 the
wheat and soy macaroni product the
units of which conform to the specifica-
tions of shape and size prescribed for
vermicelli by § 16.1 (d)

(e) The name of each food for which
a.definition and standard of identity i
prescribed by this section is “Wheat and
Soy Macaroni Product,” “Wheat and
Soybean Macaroni Product,” “ccce.. —
and Soy Macaroni Product,” or “eaae. -
and Soybean Macaroni Product,” the
blank in each instance being filled in
with the name whereby the wheat in-
gredient used is designated in § 16.1 (),
or alternately, the name s “Wheat and
Soy Macaronl,” “Wheat and Soybean
Macaroni,” “—_.. and Soy Macaxoni,”
or “.__. and Soybean Macaroni” when
the units of the food comply with
the requirements of paragraph (b) of
this section; or ‘“Wheat and Soy Spa-
ghetti,” “Wheat and Soybean Spa-
ghetti,” “—____. and Soy Spaghettl,” or
LN and Soybean Spaghett!” when
such units comply with the require-
ments of paragraph (¢) of this section;
or “Wheat and Soy Vermicelll,” “Wheat
and Soybean Vermicelll,” *— - - and
Soy Vermicell,” or “...-—~ and Soybegn
Vermicelli” when such units comply with
the requirements of paragraph (d) of
this section, the blank in each instance
being flled in with the name whereby
the wheat ingredient used Is deslgnated
in § 16.1 (a)

§16.5 Vegetable macaront producls;
identity; label statement of optional ine
gredients. (a) Vegetable macaroni prod-
ucts are the class of food each of which
conforms to the definition and standard
of identity, and is subject to the require-
ments for label statement of optional
ingredients, prescribed for macaroni
products by § 16.1 (a) and (f) (2) and
(3), except that:

(1) Tomato (of any red variety), arti~
choke, beet, carrot, parsley, or spinach
is added 1n such quantity that the solids
thereof is not less than 3 percent by
welght of the finished vegetable macn-
roni product (the vegetable used may beo
fresh, canned, dried, or in the form of
puree or paste) , and

(2) None of the optional ingredients
permitted by §16.1 (a) (1) and (2) is
used. When the optional ingredient gum
gluten [§ 16.1 (a) (5)11s added, the quan«
tity is such that the protein dertved
therefrom, together with the protein de-
rived from the semoling, durum flout,
farina, flour or any combination of these
used, does not exceed 13 percent of the
weight of the finished food.

(b) Vegetable macaroni is the vefe-
table macaroni product the units of
which conform to the specifications of
shape and size prescribed for macaront
by § 16.1 (b)

(c) Vegetable spaghetti Is the vege-
table macaroni product the units of
which conform to the specifications of
shape and size prescribed for spaghetti
by §16.1 (c)

(d) Vegetable vermicelll 1¢ the vege-
table macaroni product, the units of
which conform to the specifications of
shape and size prescribed for vermicelli
by §16.1 (d)
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_'(e) The name of each food for which
o definition and standard of identity is
preseribed by this sectionis“—_____ Mac-
aroni Product,” the blank bemng filled 1n
with the name whereby the vegetable
used 1s designated in paragraph (a) of
this section; or alternately, the name is
¢ Macaron,” “______ Spaghetti,”
or “———_ Vermcelli,” as the case may
be, when the units of the food comply
with the requirements of paragraph (b)

(¢) or (d) respectively, the blank in
each instance being filled in with the
name whereby the vegetable used 1s des-
ignated 1n paragraph (a) of this section.

§16.6 Noodle products; identity;
Tabel statement of optional ingredients.
(a) Noodle products are the class of food
each of which is prepared by drying
formed units of dough made from semo-
lina, durum flour, farina, flour, or any
combination of two or more of these,
with liqund eggs, frozen eggs, dried eggs,
egg yolks, frozen yolks, dried yolks, or any
combination of two or more of these,
with or without water and with or with-
out one or more of the optional ingredi-
ents specified in subparagraphs (1)
to (3) inclusive:

(1) Omons, celery, garlie, bay leaf, or
any two or more of these, in a quantity
which seasons the food.

(2) Salt, in a quantity which seasons
the food.

(3) Gum gluten, 1n such quantity that
the protemn derived therefrom, together
with the protein derived from semolina,
durum flour, farina, flour or any combi-
nation of these used, does not exceed 13
:Ifaergent. of the weight of the finished

ood.

The fimished noodle product contains
not less than 87 percent of total solids
as determuned by the method prescribed
in “Offictzal and Tentative Methods of
Analysis of the Association of Official
Agricultural Chemists,” Fifth Edition,
1940, page 235 .[Ed. note, 6th edition,
1945, p. 2371, under “Vacuum Oven
Method-—Ofiicial.” The total solids of
noodle products contains not less than
5.5 percent by weight of the solids of
egg, or egg yolk.

(b) Noodles, egg noodles, is the noodle
product the units of which are ribbon-~
shaped.

(c) Egg macarom is the noodle prod-
uct the units of which are tube-shaped
and more than 0.11 inch but not more
than 0.27 inch in diameter.

(d) Egg spaghetti 1s the noodle prod-
uct the units of which are tube-shaped
or cord-shaped (not tubular) and more
than 0.06 inch but not more than 0.11
inch in diameter.

(e) Egg vermucelli is the noodle prod-
uct the units of which are cord-shaped
(not tubular) and not more than 0.06
inch in diameter,

(f) The name of each food for which
g definition and standard of identity is
prescribed by this section is “Noodle
Product” or “Egg Noodle Product”* or
alternately, the name is “Noodles” or
“Hgg Noodles,” “Egg Macaronl,” “Egg
Spaghetti,” or “Egeg Vermicelli,” as the
case may be, when the units of the food
are of the shapes and sizes specified in
paragraph (b), (¢) (d), or (e) respec-
tively, of this section. N
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() When any ingredient specified in
paragraph (a) (1) of this section is used
the label of the noodle product shall bear
the statement “Seasoned With —eeea-- S
the blank being filled in with the com-
mon name of the ingredient; or in the
case of bay leaves the statement “Splced,”
“Spice added,” or “Spiced with bay
leaves.” Wherever the name of the food
appears on such label so conspicuously
as to be easily seen under customary con-
ditions of purchase, the words and state-
ments herein prescribed showing the in-
gredients used shall immediately and
conspicuously precede or follow, or in
part precede and in part follow, such
name withéut Intervening written,
printed, or other graphic matter.

§16.7 Wheat and soy moodle prod-
ucts; wdentily; label statement of op-
tional ingredients. (a) Wheat and soy
noodle products are the class of food
each of which conforms to the definition
and standard of identity, and is subject
to the requirements for label statement
of optional ingredients, prescribed for
noodle products by §16.6 (a) and (g),
except that soy flour is added in a quan-
tity not less than 12.5 percent of the
combined welght of the wheat and soy
ingredients used (the soy flour used is
made from heat-processed, dehulled soy-
beans, with or without the removal of fat
therefrom).

(b) Wheat and soy noodles, wheat and
soy egg nocdles, is the wheat and soy
noodle product the units of which are
ribbon-shaped.

(¢) Wheat and soy egg macaroni is
the wheat and soy noodle product the
units of which conform to the speclfica-
tions of shape and size prescribed for
egg macaroni by § 16.6 (c).

(@) Wheat and soy egg spaghettiis the
wheat and soy noodle product the units
of which conform to thespecifications of
shape and size prescribed for egg spa-
ghetti by §16.6 (d)

(e) Wheat and soy egg vermicelll is
the wheat and soy noodle product the
units of which conform to the specifica-
tions of shape and size prescribed for
egg vermicelli by § 16.6 (e).

(f) The name of each food for which
a definition and standard of identity IS
prescribed by this section Is “Wheat and
Soy Noodle Product,” “Wheat and Soy
Egg Noodle Product,” “Wheat and Soy-
bean Noodle Product,” “Wheat and Soy-~

bean Egg Noodle Preoduct,” “~ee—— and
Soy Noodle Product,” “o.—... and Soy
Egg Noodle Product,” “..—_. and Soy-
bean Noodle Product,” or “__.... and

Soybean Egg Noodle Product,” the blank
in each instance being filled in with the
name whereby the wheat ingredient used
is designated in § 16.6 (), or alternately,
the name is “Whest and Soy Noodles,”
“Wheat and Soy Ezg Noodles,” “Wheat
and Soybean Noodles,” “Wheat and Soy-
bean Egg Noodles,” “———... and Soy
Noodles,” “...——._ and Soy Egg Noodles,”
“ and Soybean Noodles,” or
“_ ... and Soybean Egg Noodles” sshen
the units of the food comply with the
requirements of paragraph (b) of this
section; or “Wheat and Soy Egg Maca-
roni,” “Wheat and Soybean Egg Maca-
roni,” “- .- and Soy Egg Macaront,” or
¢ . and Soybean Egg Afacaroni”
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when such units comply with the require-
ments of paragraph (¢) of this section;
or “Wheat and Soy Ezz Spachetti,”
“YWheat and Soybean Egz Spaghetti,”
e and Soy Ezg Spagheffi,” or
“_ ... and Soybean Ezg Spaghetti” when
such units comply with the requirements
of paragraph (d) of this section; or
“Yheat and Soy Ezg Vermicelll,” “Wheat
and Soybean Egg Vermicellf,” “ "=
and Soy Egzg Vermicelll,” or “_———— and
Soybean Ezg Vermicelli,” when such
units comply with the requiremenfs of
paragraph (e) of this section, the blank
in each instance being filled in with the
name whereby the wheat ingredient used
is designated in § 16.6 (a).

816.83 Vegetable mnoodle producis;
tdentity; label statement of optional in-
gredients. (a) Vegetable nocodle prod-
ucts are the class of food each of which
conforms to the definition and standard
of identity, and is subject to the require-
ments for label statement of optional in-
gredlents, prescribed for noodle products
by § 16.6 (a) and (z) except thaf tomato
(of any rec variety) artichoke, bzet, car-
rot, parsley, or spinach is added in such ~
quantity that the solids thereof is not less
than 3 percent by weight of the finished
vegetable noodle product (the vegetable
used moy be {resh, canned, dried, or in
the form of puree or paste)

(b) Vegetable ncodles, vegefable ezz
noodles, is the vegetable nosdle product
the units of which are ribbon-shapsd.

(c) Vegetable ez macaront is the vez-
etable noodle product the unifs of which
conform to the specifications of shape
and size prescribed for egg macaroni by
§ 16.6 (c).

(d) Vegetable ezg spaghetti is the vez-
etable noodle product the unifs of which
conform to the specifications of shape
and size prescribed for ezg spaghettl by
§16.6 (d).-

(e) Vegetable egg vermicell is the
vegetable ncodle product the unifs of
which conform to the specifications of
shape and size prescribed for egg vermi-
cell by § 16.6 (e)

(£) The name of each food for which
a definition and standard of “identity is
prescribed by this section is “~—_
Noodle Product” or “______ Egz Noodle
Product,” the blank being filled in with
the name whereby the vegetable used is
designated in paragraph (a) of this sec-
tion; or alternately, the name is “___.__
Noodles” or “---..- Eggz Noodles,”,
“-.---. Egg mcarom'n u_—__‘-_ Egg
Spaghett!,” or “____. Egzz Vermicelli,”
as the case may be, when the units of the
food comply with the requirements of
paracraph (b) (¢) (d) or (e) respsc-
tively, the blank in each instance being
filled in with the name whereby the vege-
table is designated in paragraph (2) of
this section.

§16.9 Enriched macaron: productss
identity; label statement of optional in-
gredients. (a) Enriched macarom prod-
ucts are the class of food each of which
conforms to the definition and standard
of {dentity, and is subject to the require-
ments for label statement of optional
ingredients, prescribed for macaroni
products by §16.1 (a) and (f) except
that:
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(1) Bach such food contains in each
pound not less than 4 meg. and not more
than 5 meg. of thhamine;not less than 1.7
mg. and not more than 2.2 mg. of ribo-
flavin, not less than 27 mg. and not more
than 34 mg. of niacin or niacinamide,
and not less than 13 mg. and not more
than 16.5 mg. of iron (Fe)

(2) Each such food may also contain
as an optional ingredient added vitapun
D in such quantity that each pound of
the finished food contains not less than
250 U, S. P units and not more than
1000 U. S. P unifs of vitamin D;

(3) Each such food may also contamn
as an optional ingredient added calcium
in sucn quantity that each pound of the
finished food contains not less than 500
mg. and not more thanr 625 mg. of cal-
cium (Ca)

(4) Each such food may also contamn
a3 an optional ingredient partly defatted
wheat germ but the amount thereof does
not exceed 5% of the weight of the fin~
ished food;

(5) Each such food may be supplied,
wholly or in part, with the prescribed
quantity of any substance referred to in
subparagraphs (1) (2) and (3) of this
paragraph through the use of dried yeast,
partly defatted wheat germ, enriched
farina or enriched flour, or through the
direct additions of any of the substances
prescribed in subparagraphs (1), (2)
and (3).

Iron and calcium may be added only
in forms which are harmless and assim-
ilable. ‘The subsfances- referred to in
subparagraphs (1) and (2) of this para-
graph may be added in a harmless car-
rier which does nof impair the enriched
macaroni product, such carrier being
used only in the quantity reasonably nec-
essary to effect an infimate and uniform
distribution of such substances jin the
finfshed equched macaroni product.

~ (b) Enriched macaroni is the en-
riched macaroni product the units of
which conform to the specifications of
shape and size prescribed for macaron:
by §16.1 (0

(c) Enriched spaghettiis the enriched
macaroni product the units of which
conform to the specifications of shape
end size prescribed for spaghetti by
§ 16.1 (c)

(d) Enriched vermucelli is the en-
riched macarom product the units of
which conform to the specifications of
shape and size prescribed for vermicelli
by-§16.1 (d)

(e) The name of each food for which
a definition and standard of identity is
prescribed by this section is “Enriched
Macaroni Product;” or alternately, the
name is “Enriched Macaroni” “Enriched
Spaghetti,” or “Enriched Vermicelli” as
the case may be, when the units of the
food comply with the requirements of
paragraphs (b), (¢) or (d) respectively
of this section.

§ 16.10 Enriched noodle products;
{dentity; label statement of optional in-
gredients. (a) Enriched noodle prod-
ucts are the class of food each of which
conforms to the definition and standard
of identity, and is subject to the require-
ments for label statemenf of optional
ingredients, prescribed for noodle prod-
ucts by § 16.6 (a) and (g) except that:

RULES AND REGULATIONS

(1) Each such food contains in each
pound not; less than 4 mg. and not more
than 5 meg. of thiamine, not less than 1.7
mg. and not more than 2.2 mg. of ribo-
flavin, noti less than 27 mg. and not more
than 34 mg, of macin or niacinamide,
and not less‘than 13 mg. and not more
than.16.5 mg. of iron (Fe)

(2) Each such food may also contain
as an optional ingredient added vitamin
D in such quantity that each pound of
the finished food contains notf less than
250 U. S. P. units and not more than
1000 U. S. P. unifs of vitamin D;

(8) Each such food may also contain
as an optional ingredient added calcium
in such quantity that each pound of the
fimished food contains-not less than 500
mg. and not more than 625 mg. of cal-
cium (Ca)

(4) Each such food may also contain
as an optional ingredient partly defatted
wheat germ but the amount thereof does
not exceed 5% of the weight of the fin-
ished food;

(5) Each such food may be supplied,
wholly or in part, with the prescribed
quantity of any substance referred to in
subparagraphs (1) (2) and (3) of this
paragraph through the use of dried yeast,
partly- defatted wheat germ, enriched
farina or enriched flour, or through the
direct additions of any of the substances
prescribed in subparagraphs (1) (2),
and (3)

Iron and calcium may be added only
in forms which are harmless and assim-
flable. The substances referred to in sub-
paragraphs (1) and (2) of this parg.
graph. may be added in & harmless car~
rier which does not impair the enriched
noodle product, such carrier being used
only in the quantity reasonably neces-
sary to effect an intimate and uniform
distribution .of such substances in the
fimished enriched noodle product.

(b) Enriched noodles, enriched egg
noodles, are the enriched noodle products
the units of which conform to the speci-
fications of shape and size prescribed for
nogdles in § 16.6 (b

(¢) Enriched egg macaroni is the en-
riched noodle product the units of which
conform to the specifications of shape
and size prescribed for egg macaroni in
§16.6 (¢)

(d) Enriched egg spaghetti is the en-
riched noodle product the units of which
conform to the specifications of shape
and size prescribed for egg spaghefti in
§16.6 (d ~

{e) Enriched egg vermicelli is the en-
riched noodle product the units of which
conform to the specifications of shape
and size prescribed for egg vermicell in
§16.6 (e)

(f) The name of each food for which
a definition and standard of identity s
prescribed by this section is “Enriched
Noodle Product” or “Enriched Egg Noodle
Product”; or alternately, the name is
“Enriched Noodles” or “Enriched Egg
Noodles’” “Enriched Egg Macaroni” “En~
riched Egg Spaghetti” or “Enriched Egg
Vermicelli” as the case may he, when
the-units of the food comply with the
requirements of paragraphs (b) (¢) (d),
or (e) respectively of this section.

PART 18—MiIrx AND CrEaM; DCRINITIONS
AND STANDARDS OF IDENTITY
Sec.

18.600
18.601

Cream class of food; identity,

Light cream, coffea cream,
cream; identity.

Whipping cream clasg of food; fden~
tity.

Light whipping cream; identity,

Heavy cream, heavy whipping créam;

identity.

Evaporated mill:; identity; label
statement of optional ingredients,

Concentrated milk, plain condensed
milk; identity; label statement of
optional ingredients.

Sweetened condensed milk; identity.

Condensed milks which contain corn
sirup; identity. hd

Dried skim milk, powdered skim
milk, skim milkk powder; identity.

AvTHORITY: §§ 18.500 to 18.640 fssued under
52 Stat. 1046, 1065; 21 U. S. C. 341, 371,

Nore: For findings of fact rolating to
§8 18.500 to 18.540 see 5 F R, 2443, 2445, 2643,
6 P. R. 4933, 8 F. R, 14271,

§ 18,500 Cream class of food; iden-
tity. Cream is the class of food which is
the sweet, fatty liquid or semi-liquid sep-
arated from milk, with or without the
addition thereto and intimate admixture
therewith of sweet milk or sweet skim
milk. It may be pasteurized and if it
contains less than 30 percent of milk fat
as determined by the method hereinafter
referred to, it may be homogenized. It
contains not less than 18 percent of milk
fat, as determined by the method pre~
scribed in “Official and Tentative Methe
ods of Analysis of the Association of Offl-
cial Agricultural Chemists” Fourth
Edition, 1935, page 277 [Ed. note, 6th
edition, 1945, p. 3231 under “Fat, Roese-
Gottlieb Method—Ofiicial” The word
“milk” as used herein means cow’s milk.

§ 18501 Light cream, -coffee cream,
table cream, identity. Light cream, cof-
fee cream, table cream, conforms to
the definition and standard of identity
prescribed for the cream class of food by
§ 18.500, except that it contains less than
30 percent of milk fat, as determined by
the method referred to in such section.

§18.510 Whipping cream cless of
Jood; idenitly. Whipping cream is the
class of food which conforms to the defl-
nition and standard of identity pre-
scribed for the cream class of food by
§ 18.500, except that it contains not less
than 30 percent of milk fat, as deter-
mined by the method referred to in such
section.

§ 18.511 IL:ght whipping cream, {iden-
tity. Light whipping cream conforms
to the definition and standard of iden-
tity prescribed for the whipping cream
class of food by § 18.510, except that- it
<confains less than 36 percent of milk fat,
as determined by the method referred to
in § 18.500.

§ 18.515 Heavy cream, heavy whip-
mng cream, identity. ¥eavy creom,
heavy whipping cream, conforms to the
definition and standard of identity pre-
scribed for the whipping cream class of
food by § 18.510, except that it contains
not less than 36 percent of milk fat, as
determined by the method referred to
in § 18.500.

tablo
18,510

18.511
18.515

18.520
18.625
18.630
18.635
18.540
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§ 18.520 Evaporated milk; identity;
label statement of optional ingredients.
) Evaporated milk is the liguid food
made by evaporating sweet milk to such
point that it contains not less than 7.9
Dercent of milk fat and not less than 25.9
percent of total milk solids. It may con-
tain one or both of the following optional
Ingredients:

(1) Disodium phosphate or sodium cit-
rate or both, or calcium chloride, added
in a total quantity of not more than 0.1
percent by weight of the finished evap-
orated milk,

(2) Vitamn D in such quantity as in-
creases the total vitamun D content to not
less than 7.5 U. S. P. units per avoirdu-
pois ounce of finished evaporated milk.

It may be homogemzed. It is sealed 1n
s contamer and so processed by heat as
to prevent spoilage.

(b) When optional ingredient (2) (2)
is present, the label shall bear the state-
ment, “With Increased Vitamin D Con-
tent” or “Vitamun D Content Increased”
Such statement shall immediately and
conspicuously precede or follow the name
“Evaporated Milk” without intervening
written, printed, or graphic matter, wher-
ever such name gppears on the label so
conspicuously as to be easily seen under
customary conditions of purchase.

(¢) For the purpose of this section:

(1) The word “milk” means cow's milk,

(2) Such milk may be adjusted, before
or after evaporation, by the addition or
abstraction of cream or sweet skim milk,
or by the addition of concentrated sweet
skim milk,

(3) The quantity of milk fat is deter-
mined by the method prescribed under
“Fat—Official” on page 280 [Ed. note,
6th edition, p. 3251 and the quantity of
total milk splids is determined by the
method prescribed under “Total Solids—
Official” on page 279 [Ed. note, 6th edi-
tion, 1945, p. 325] of “Official and Tenta~
tive Methods of Analysis of the Associa-
tion of Official Agricultural Chemists”,
Fourth Edition, 1935.

(4) Vitammn D content may be in-
creased by the application of radiant
energy or by the addition of a concen-
trate of vitamun D (with any accompany-
ing vitamin A when such vitamin D in
such concentrate is obtained from nat-
ural sources) dissolved in a food oil; but
if such oil 1s not milk fat the quantity
thereof added is not more than 0.01 per-
cent of the weight of- the finished evapo-
rated milk,

(5) The quantity of vitamin D is de-
termined by the method prescrihed in the
“The Second Supplernent to the Pharma-
copoela of the United States of America
Eleventh Decenmal Revision” pages
132-134 inclusive, and pages 136-138 in-
clusive, with such modification of the
method of feeding as is necessary for
evaporated milk instead of an oil.

§18.525 Concenirated milk, oplain
condensed milk; idenlity; label slaie-
ment of optional ingredients. Concen=-
trated milk, plain condensed milk, con-
forms to the definifion. and standard of
identity, and 1s subject to the require-
ments for label statement of optional in-
gredients, prescribed for evaporated
milk by § 18.520, except that:

&
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(2) It is not processed by heat:

(b) Its contalner may be unsealed;
and

(c) Optlonal ingredient §18.520 (a)
(1) is not used.

§18.530 Sweetened condensed milk;
{dentity. (a) Sweetened condensed milk
1s the liquid or semi-liquid food made by
evaporating a mixture of sweet milk and
refined sugar (sucrose) or any combina-
tion of refined sugar (sucrose) and re-
fined corn sugar (dextrose) to such point
that the finished sweetened condensed
milk contains not less than 28.0 percent
of total milk sollds and not less than
8.5 percent of milk fat. The quantity of
refined sugar (sucrose) or combination
of such sugar and refined corn sugar
(dextrose) used is sufiicient to prevent
spoilage.

(b) For the purpose of this section:

(1) The word “milk"” means cow's

(2) Such milk may be adjusted, before
or after evaporation, by the addition or
abstraction of cream or sweet skim milk,
or the addition of concentrated sweet
skim mitk,

(3) Milk fat is determined by the
methoed prescribed in “Official and Ten-
tative Methods of Analysis of the Asso-
ciation of Official Agricultural Chemists"
Fourth Edition, 1935, page 281 [Ed. note,
6th edition, 1945, p. 326], under “Fat—
Official”

§18.535 Condensed mill:s which con-
tain corn strup; identity: (a) Con-
densed milks which contain corn sirup
are the foods each of which conforms to
the definition and standard of identity
prescribed for sweetened condensed milic
by § 18,530 except that corn sirup or o
mixture of corn sirup and sugar is used
instead of sugar or a mixture of sugar
and dextrose. For the purpose of this
section the term “corn sirup” means a
clarified and concentrated aqueous solu-
tion of the products obtained by the in-
complete hydrolysis of cornstarch, and
includes dried corn sirup; the solids of
such corn sirup contain nat less than 40
percent by weight of reducing sugars,
calculated as anhydrous dextrose.

(b) The name of each such food is:

(1) “Corn slrup condensed milk”
“condensed milk with corn sfrup,” or
“condensed milk prepared with corn
sirup,” if corn sirup alone is used; or

(2) “____<5 Corn sirup solds —.__$5
sugar condensed milk”, “condensed milk
with ¢5 corn sirup solids —__.S5
sugar,” or “condensed milkk prepared
with ---.S5 corn sirup solds ——__%5
sugar,” if a mixture of corn sirup and
sugar is used, the blanks being filled in
with the whole numbers nearest the
actual percentages of corn sirup sollds
and sugar in such food; alternately
S5 sugar’” may precede “.__.55 corn
sirup solids” in such names,

§18.540 Dried skim wmilk, powdered
skam milk, sldm milk: powder; identity.
Dried skim milk, powdered skim milk,
skim milk powder, is the food made by
drying sweet skim milk. It contains not
more than 5 percent of moisture, as de-
términed by the method prescribed in
“Official and Tentative Methods of
Analysis of the Assoclation of Ofiicial
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Agricultural Chemists” Fourth Edition,
1935, page 282 [Ed. note, 6th edition,
1845, p. 328], under the caption “Mois-
ture—Tentative” The term “skim
milk"” as used herein means cow’s milk
{rom which the milk fat has been sepa-
rated.

Notz: Publlc Law 244, 78th Congress, ap-
proved March 2, 1944, provides a statutory
definition for this food under the names:
“Non-fat dry milk colids” and “defatted milkc
collds.”

Pant 19—CHEESES; PROCESSED CHEESES;
Crerse Foops; CHEESE SPREADS, AND
Rerarep Foopns; DEFINITIONS AND
STANDARDS OF IDENTITY

Ece.

19500

19,605

19.510
19516

19.520

Cheddar cheeze, cheese; Identity.

Washed curd cheece, goaked curd
cheece; identity.

Colby cheeze; identity.

Cream chezce; identity; label state-
ment of optional Ingredlents.

Neufchatel cheeze; identity; label
statement of optional ingredients.

10525 Cottage cheeze; identity.

10530 Creamed cnttzwe cheesz; identity.

AvutHoxTy: §§19.500 to 19.530 issued un-
der 52 Stat. 1046, 1055; 21 U. S. C. 341, 371 (e).

Nore: For findings of f{act relating te
§$ 19.500 to 19.530, cee 6 F. R. 185, T F. BE.
10755, and 13 P. R. 5422.

§19500 Cheddaer cheese, cheese;
identity. (a) Cheddar cheese, cheese, is
the food prepared from milk by the pro-
cedure set forth in paragraph (b) of this
section. It contains not more than 39
percent of moisture, and its solids con-
tain not less than 50 percent of milk faf,
as determined by the metheds prescribed
in paracraph (c¢) of this section.

(b) Milk, which may be pasteurized
and which may be warmed, is subjected
to the action of harmless lactic-acid-
producing bacteria, present in such milk
or added thereto. Harmless arfificial
coloring may bz added. Sufficienf rennet
is added to set the milk to a semisolid
mass. The mass is so cuf, stirred, and
heated with continued stirring, as to pro-
mote the separation of whey and curd.
The whey Is drained off and the curd is
matted into a cohesive mass. The mass
is cut into slabs which are so piled and
handled as to promote the drainage of
whey and the development of acidity.
The slabs are then cut into pleces, which
may be rinsed by sprinkling or pouring
water over them, with free and confinu-
ous drainage; but the duration of such
rinsing is so limited that only the whey
on the surface of such pleces is removed.
The curd Is salted, stirred, further
drained, and pressed Into forms.

(c) Determine moisture by the method
prescribed on page 291 [Ed. note, 6th edi~
tion, p. 3361 under “Moisture—Ofiicial™
and milkk fat by the method prescribed
on pace 291 [Ed. note, 6th edition, 1945,
D. 337] under “Fat—Ofilcial” of “Official.
and Tentative Methods of Analysis of the
Assoclation of Official Agricultural
Chemists” Fourth Edition, 1935. Sub-~
tract the percent of moisture found from
100; divide the remainder into the peor-
cent of milk fat found; the quotient mul.
tiplied by 100 shall be considered fo be
thﬁ dr;ercent of milk fat confained in the
solids.



6390 -

(d) For the purposes of this section:

(1) The word “milk” means cow's
milk.

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream.or skim
milk.

§10.505 Washed curd cheese, soaked
curd -cheese; identity. (a) Washed curd
cheese, soaked curd cheese, is the food
prepared from milk by the procedure set
forth in paragraph (b) of this section.
It contains not more than 42 percent of

moisture, and its solids contain not less

than 50 percent of milk fat, as deter-
mined by the methods prescribed in para-
graph (c) of § 19.500. .

(b) Milk, which may be pasteurized
ond which may be warmed, is subjected
to the action of harmless lactic-acid-
producing bacteria, present in such miik
or added thereto. Harmless artificial col-
oring may be added. Sufficient rennet is
added to set the milk to a semisolid mass.
The mass is so cut, stirred, and heated
with continued stirring, as to promote
the separation of whey and curd. The
whey Is drammed off and the curd is
matted into a cohesive mass. ‘The mass
is cut Into slabs which are so piled and
handled as to promote the drainage of
whey and the development of acidity.
The slabs are then cut into pieces, cooled
in water, and sozked therein until the
whey is partly extracted and water is
absorbed. The curd is drained, salted,
stirred, and pressed into forms.

(¢) For the purposes of this section:

(1) The word “milk” means cow's
mitk,

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or the addition thereto of cream or skim
milk. .

§ 19.510 Colby cheese; dentity. (a)
Colby cheese is the food prepared from
milk by the procedure set forth in para-
pgraph (b) of this section. It containsnot
more than 40 percent of moisture, and its
solids contain not less than 50 percent
of milk fat, as determined by the meth-
ods prescribed in paragraph (c) of
$ 19.500.

(b) Milk, which may be pasteurized
and which may be warmed, is subjected
to the action of harmiess lactic-acid-
producing bacteria, present in such miik
or added thereto. Harmless artificial
coloring may be added. Sufficient rennet
Is added to set the milk to a semisolid
mass. The mass Is so cut, stirred, and
heated with continued stirring, as to pro-
mote the separation of whey and curd.
A part of the whey is drained ¢ff and the
curd is cooled by adding water, the stir-
ring being continued so as to prevent the
pieces of curd from matting. The curd
iIs drained, salted, stirred, further
drained, and pressed into forms.

(¢) For the purposes of this section:

(1) The word “milk” means cow's
milk.

(2) Such milk may be adjusted by the
separation of part of the fat therefrom
or tﬁle addition thereto of cream or skim
milk,

819,515 Cream cheese; identity; label
statement of optional ingredients. (a)
Cream cheese is the soft uncured cheese

1
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prepared by the procedure set forth in
paragraph (b) of this section. The
finished cream cheese contains not less
than 33 percent of milk fat and not more
than 55 percent of moisture, as deter~
mined, respectively, by the methods pre-
scribed under “Fat—Official”’ on page
302 and under “Moisture—Official” on
page 301 of “Official and Tentative Meth-
ods of Analysis of the Association of Of-
ficial Agricultural Chemists,” Fifth Edi-
tion, 1940. (These methods appear in
the Sixth Edition, 1945, at pages 337 and
336.)

(h) (1) Cream or a mixzture of cream
with one or more of the dairy ingredi-
ents specified in subparagraph (3) of-this
paragraph is pasteurized and may be
homogenized. To such cream or mix-
ture harmless lactic-acid-producing bac-
teria, with or without rennet, are added,
and it is held until it becomes coagu-
lated. The coagulated mass may be
warmed; it may be stirred; it 1s then
drained. The curd may be pressed,
chilled, worked, seasoned with salt; it
may be heated, with or without added
cream or one or more of the deiry ingre-
dients specified in subparagraph (3) of
this paragraph or both, until it becomes
flmd, and it may then be homogenized
or otherwise mixed,

(2) In the preparation of cream cheese
one or any mixture of two or more ofe
the optional ingredients gum kaTaya,
gum tragacanth, carob bean gum, gela-
tin, or algin may be used; but the quan-
tity of any such ingredient or mixture
is such that the total weight of the solids
contained therein is not more than 0.5
percent of the weight of the finished
cream cheese.

(3) The dairy angredients referred to
in subparagraph (1) of this paragraph
are milk, skim milk, concentrated milk,
concentrated skim milk, and nonfat dry
milk solids. If concenfrated milk, con-
centrated skim milk, or nonfat dry milk
solids is used, water may bhe added in &
quantity not m excess of that removed
when the milk or skim milk was concen-
trated or dried.

(4) For the purposes of this section,
the term “milk” means sweet milk of
cows, “skim milk” means milk from
which the milk fat has been separated,
and “concentrated skim milk” means
skim milk from which a portion of the
water has been removed by evaporation.

(¢) When an optional ingredient listed
in paragraph (b) (2) of this section is'
Dpresent in cream cheese, the label shall
bear the statement e Added”
or “With Added e .7 the
blank being filled in with the word or
words “Vegetable Gum” or “Gelafin” or
“Algin” or any combination of two or
all of these, as the case may be. Where-
ever the name “Cream Cheese” appears
on the label so conspicuously as to be
easily seen under customary conditions
of purchase, the statement herein speci-
fied showing the optional ingredients
present shall immediately and con-
spicuously precede or follow such name,
without intervening writfen, printed, or
graphic matter.

§19.520 Neufchatel cheese; identity;
label statement of oplional wngredients.
(a) Neufcnatel cheese 1s the soft un-

cured cheese prepared by the procedure-
set forth in paragraph (b) of this section.
The finished neufchatel cheese containg
not less than 20 percent but less than 33
percent of milk fat and not more thon
65 percent of moisture, as determined, re«
spectively, by the methods prescribed

. under “Fat—Official” on page 302 and

under “Moisture—Official” on page 301
of “Official and Tentative Methods of
Analysis rof the Association of Offlcial
Agricultural Chemists,” Fifth Edition,
1940, (These methods appear in the
Sixth Edition, 1945, at pages 337 and
336.)

(0). (1) Milk or & mixture of cream
with one or more of the dairy ingredtents
specified in subparagraph (3) of thig
paragraph or a mixture of concentrated
milk with milk or with water not In ex-
cess of that removed when the milk was
concentrated is pasteurized and may be
homogenized. To such milk or mixture
harmless lactic-acid-producing bacterisn,
with or without rennet, are added and
it is held until it becomes coagulated.
The coagulated mass may be warmed; it
may be stirred; 1t is then drained. 'The
curd may be pressed, chilled, worked,
seasoned with salt; 1t may be heated,
with or without added cream or one or
more of the dairy ingredients specified
in subparagraph (3) of this paragraph or
both, until it becomes fluid, and it may
then be homogenized or otherwlse mixed.

(2) In the preparation of neufchatel
cheese one or any mixture of two or moroe
of the optional ingredients gum karaya,
gum tragacanth, carob bean gum, gelatin,
or algin may be used; but the quantity
of any such Ingredient or mixture is
such that the total weight of the solids
contained therein 1s not more thon 0.5
percent of the welght of the flnished
neufchatel cheese.

(3) The dairy ingredients referred to
in subparagraph (1) of this paragraph
are milk, skim milk, concentrated milk,
concentrated skim milk and nonfat dry
milk solids. If concentrated milk, con-
centrated skim milk, or nonfat dry milk
solids is used, water may be added in o
guantity not in excess of that removed
when the milk or skim milk was concen~
trated or dried.

(4) For the purposes of this sectifon
the term “milk” means sweet milk of
cows; “skim milk” means milk from
‘which the milk fat has been separated,
and “concentrated skim milk” means
skim milk from which a portion of the
water has been removed by evaporation,

(c) When an optional ingrediont listed
in paragraph (b), (2) of this section 13
present in neufchatel cheese, the label
shall bear the statement “vvocueee. -

the blank being filled in with the word or
words “Vegetable Gum” or “Gelatin” or
“Algin” or any combination of two or all
of these, as the case may be. Wherever
the name “Neufchatel Cheese” appears
on the label so conspicuously as to bae
easily seen under customary conditiony
of purchase, the statement hereln speef«
fled showing the optional ingredients
present shall immediately and conspicu-
-ously precede or follow such name, with«
out intervening written, printed, or
graphic matter,
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§19.525 Cottage cheese; identity. ()
Cottage cheese is the soft uncured cheese
prepared by the procedure set forth in
paragraph (b) of this section. The
fimshed cottage cheese contains not
more than 80 percent of molsture, as de-
termined by the method prescribed under
*Moisture—Oficial” on page 301 of “Of-
fimal and Tentative Methods of Analysis
of the Association of Official Agricul-
tural Chemusts,” Fifth Edition, 1940.
(This method appears in the Sixth Edi-
tion, 1945, at page 336.)

-(b) (1) One or more of the dairy in-
gredients specified in subparagraph (2)
of this paragraph is pasteurized; calcium
chloride may be added in a quantity of
not more than 0.02 percent (calculated
as anhydrous calcium chloride) of the
weight of the mix; harmless Jactic-acld-
producing bacternia, with or without
rennet, are added and it is held until it
becomes coagulated. The coagulated -
mass may be cut; it may be warmed; it
may be stirred; it is then drained. The
curd may be washed with water and
further drained; it may he pressed,
chilled, woiked, seasoned with salt.

(2) The dairy ingredients referred to
in subparagraph (1) of this paragraph
are sweet skim milk, concentrated skim
nilk, and nonfat dry milk solids. If cen-
centrated skim milk or nonfat dry milk
_solids Is used, water may be added in a
guantity not In excess of that removed
when the skim milk was concentrated
or dried.

(3) For the purposes of this section
the term “skim milk” means the milk of
cows from which the milk fat has been
separated, and “concentrated skim milk"”
means skim milk from which a portion
-of the water has been removed by evapo-
ration,

§19.530 Creamed cotiage cheese,
ideniity. (a) Creamed cottage cheesels
the soft uncured cheese prepared by mix-
ing cottage cheese with pasteurized
cream or a8 pasteurized mixture of cream
with milk or skim milk or both. Such
cream or mixture is used in such quan-
tity that the milk fat added thereby iz
ot less than 4 percent by weight of the
finished creamed cottage cheese. The
fimshed creamed cottage cheese contains
not more than 80 percent of moisture
as determined by the method prescribed
under “Mosture—Official” on page 301
IEd. note, 6th edition, 1945, p. 3361 of
“Official and ‘Tentative Methods of
Anglysis of the Association of Officlal
%irécultural Chemists,” Fifth Edition,

(b) For the purposes of this section
“milk” means sweet milk of cows and
“skim milk” means milk from which the
milk fat has been separated. -

Part 27—Cannep Fruir; DEFINITIONS
AND STANDARDS OF IDENTITY; QUALITY;
AND FILL OF CONTAINER

Bec.

270 Canned peaches; identity; label state-
ment of optional ingredients.

27.1 Canned peaches; qusality; Iabel state-
ment of substandard quality.

272 Canned peaches; fill of container;

label statement of substandard fil,
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273 Canncd pcaches with rum; identity;
lulg.l statement of opticnnl ingredi-
en

27.10 Canncd apricots; identity; Ilabcl
statement of cpticnal ingredients.

2711 Canned epricots; quality; 1nbeal ctate-
ment of substandard quelity.

2712 Caonned opricots; fill of containcr;
label statement of substandard [,

27.13 Canned apricots with rum; identity:
1nbel'statement of optional ingredt-

ents,

2720 Canned pears; identity; label stato-

ment of optional ingredients.

27.21 Canned pears; quailty; lobel state-
ment of cubstandard quallty.

2722 Canned pears; fill of contalner; laba
statement of gubstandard k.

2723 Canned pears with rum; identity;
label statement of optlonal ingredi-
ents.

2730 Canned cherrics; 1dentity; lobel state-
ment of gptional ingredients.

2731 Canned cherries; quolity; labol state-

ment of substandard quality.

Canned cherries; il of container;
1abel statement of cubstandard fil.

Canned cherries with rum; identity;

Slabel statement of optional ingre-
dients.

Canned frujt cocktatl, canned cozkitall
frults, canned fruits for cocktail;
identity; label statement of op-
tionnl ingredients. .

Canned fruit cocktall, canned eocktafl
fruits, canned fruits for cocktall;
quality; Inbel statement of sub-
standard quality.

Canned frult cocktall, canned cocktall
frults, canncd frults for cocktall;
fill Bf contalner; label statement of
substandard fll.

AvTHORITY: §§27.0 to 2742 isued under
52 Stat. 1046, 1055, 53 Stat. 1423, §4 Stat.
1234; 21 U. §. C. 341, 371 (e), 06 U. 8. C.
133-133t.

Nore: For findings of fact rclating to
§5 27.0 10 27.42 cee 4 F. R. 4922; b F. E. 835,
97, 100, 102, 105, 2400; 7 F. B. 1612, 6542, €458,
10517; 12 F. R. €307,

$27.0 Canned peaches; identity; la-
el statement of optional ingredients.
(a) Canned peaches is the focd prepared
from one of the optional peach ingredi-~
ents specified in paragraph (b) of this
section and one of the optional packing
Tedia specified in paragraph (c) of this
section. Such food may be seasoned
with one or more of the following op-
tlonal ingredients:

(1) Splce;

(2) Flavoring, other than artificial
flavoring;

(3) A vinegar;

(4) Peach pits, except In the cases of
peeled whole peaches nnd unpeeled whole
peaches, In a quantity not more than 1
peach pit to each 8 ounces of finished
canned peaches; and

(5) Peach kernels, except in the cases
of peeled whole peaches and unpeeled
whole peaches, and except when optional
ingredient (4) s used.

Such food is sealed in a container and
is so processed by heat as to prevent
spoilage.

(b) The optional peach ingredients re-
ferred to in paragraph (a) of this sec-
tlon are prepared from mature peaches
of the yellow clingstone, yellow free-
stone, white clingstone, or white free-
stone varletal group, and are in the fol-

27132
2733

2740

2741

2742
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Iowing forms of units: peeled whole, 1m-
peeled whole, peeled halves, unpeeled
hnlves, peeled quarters, peeled slices,
peeled dice, peeled mixed pleces of irrez-
ular slzes and shapes. Each such form
of units prepared from each such vari-
etal group Is an optional peach insredi-
ent. Each such ingredient, except In
the case of peeled whole peaches and
unpeeled whole peaches, is pitted. For
the purpose of paragraph (e) of this
section, the names of such optional
peach Ingredients are the vrords “Yellow
Cling" or “Yellow Clngstone” ‘“Whife
Cling” or “White Clingstone” “Yellow
Free” or ‘“Yellow Freestone” or “Whiie
Free" or “White Freestone” as the case
may be, preceded or followed by the
word or words “Whole” “Unpeeled
Yhole”, “Halves” or “Halved” “Un-
peeled Halves”, or “Unpeecled Halved”
“Quarters” or “Quartered” “Slces” or
“Sliced” *“Dice” or “Diced” or “Mixed
Pleces of Irregular Sizes and Shapes”,
as the ¢ase may be.

(c) The optional packing mediz re-
ferred to in paragraph (e) of thissection

are:

(1) Water,

(2) Peach juice.

(3) Slightly sweetened water.

(4) Light sirup.

(5) Heavy sirup.

(6) Extra heavy sirup.

(1) Slightly sweetened peach juice.

(8) Light peach julce sirup.

(9) Heavy peach juice sirup.

(10) Extra heavy pzach julce sirup.

As used in this paragraph the term
“water” means, in addition to water, any
mixture of water and peach juice; and
the term “peach julce” means the fresh
or canned espressed juice of mature
peaches, of any varletal group specified
in paragraph (b) of this section, to
which no water 1s added, directly or in-
directly.

Each of packing media (3) to (10), in-
clusive, {3 prepared with a liquid ingredi-
ent and a saccharine Ingredient. Water
is the quid ingredient from which pack-
ing media (3) to (6) inclusive, arepre-
pared, and peach juice is the lquid in-
gredient from which packing mediz (7)
to (10) inclusive, are prepared. Tha
eaccharine ingredient from which pack-
ing media (3) to (10), inclusive, are pre-
pared is one of the following: Sugar; or
any combination of suzar and dextrosen
which the welght of the solids of.the
dextrose used is not more than one-half
the welght of the solids of the sugarused;
or any combination of sugar and corn
sirup in which the weight of the solids of
the corn sirup used is not more than one~
third the welght of the solids of the sugar
used; or any combination of sugar, dex-
trose, and corn sirup in which twice the
welght of the sollds of the dextirose used
added to three times the weight of the
solids of the corn sirup used Is not more
than the welsht of the solids of the sugar
used; except that packing media (7) to
(10), Inclusive, are not prepared with any
Invert sugar sirup or with any corn sirup
other than dried corn sirup. A packingz
medium prepared with psach juice and
eny inveft sugar sirup or corn sirup other
than dried corn sirup, is considered to be
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prepared with water as the liquid in-
gredient.

The respective densities of packing
media (3) to (10) inclusive, as measured
on the Brix hydrometer fifteen days or
more after the peaches are canned, are
within the range prescribed for each in
the'following list:

Number of pack-
ing medium: Briz measurement
(3) and (7).... Less than 14°
(4) and (8).-. 14° or more but less than
19°

(6) and (9)... 19° or more but less than
24°

(8) &nd (10).. 24° or more but not more
-than 35°

(d) For the purposes of this section:

(1) The term “sugar” means refined
sucrose or invert sugar sirup. The term
“invert sugar sirup” means an aqueous
solution of inverted or partly inverted,
refined or partly refined sucrose, the sol-
ids of which contain not more than 0.3
percent by weight of ash, and which is
colorless, odorless, and flavorless except
for sweetness.

(2) The term “dextrose” means the
hydrated or anhydrous, refined mono-
saccharide obtained from hydrolized
starch,

(3) The term “corn sirup” imeans an
aqueous solution obtained by the incom-
plete hydrolysis of cornstarch, and in-
cludes dried corn sirup; the solids of
corn sirup and of dried corn sirup con-
tain not less than 58 percent by weight
of reducing sugars.

(e) The label shall bear the name of
the optional peach ingredient used, as
specified in paragraph (b) of this sec-
tion, and the name whereby the optional
packing medium used is designated in
paragraph (¢) of this section, preceded
by “In” or “Packed in’* When any of
the optional ingredients permitted by
one of the following specified subpara-
graphs of paragraph (a) of this section
is used, the label shall bear the words
set forth below after the number of such
subparagraph:

(1) “Spiced” or “Spice Added” or
“With Added Spice” or, in lieu of the
word “Spice” the common name of the
spice;

(2) “Flavoring Added” or “With
Added Flavoring” or, in lieu of the word
“Flavoring,” the common name of the

flavoring;
(3) “Seasoned with Vinegar” or “Sea-~
soned with e Vinegar” the

blank being filled in with the word show-
ing the kind of vinegar used;

(4) “Seasoned with Peach Pits”*

(5) “Seasoned with Peach Kernels”

When two or more of the optional in-
gredients specified in paragraph (a) (1)
(2), (3) and (4) or (5) of this section
are used, such words may be combined,
as for example, “Seasoned with Cider
Vinegar, Cloves, Cinnamon Oil, and
Peach Kernels”

Wherever the name “peaches” appears
on the label so conspicuously as to be
easily seen under the customary condi-
tions of purchase, the words herein spec-
ified, showing the optional ingredients
used, shall immediately and conspicu-
ously precede or follow such name with-
out intervenng written, printed, or
graphic matter, except that the specific
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varietal name of the peaches may so in-
tervene.

§27.1 Canned peaches; quality; la-
bel statement of substandard quality.
(a) The standard of quality for canned
peaches 1s as follows:

(1) All units tested in accordance
with the method prescribed in paragraph
(b) of this section are plerced by a
weight of not more than 300 grams;

(2) In the cases of halves and quar-
ters, the weight of each unit is not less
than 3% ounce and 340 ounce, respectively*

(3) In the cases of whole peaches,
halves, and quarters, the weight of the
largest unit in the container is not more
than twice the weight of the smallest
unit therein;

(4) Except in the case of unpeeled
peaches, there is present in the finished
canned peaches not more than 1 square
inch of peel per each 1 pound of net
contents;

(5) Not more than 20 percent of the
units in the container are blemished
with scab, hail injury, discoloration, or
other abnormalities;

(6) In the cases of whole peaches,
halyes, quarters, and slices, all units are
untrimmed, or are so trimmed as to pre-
serve normal shape; and

(7) Except In the case of mixed pieces
of irregular sizes and shapes, not more
than 5 percent of the units in & container
of 20 or more units, and not more than
one unit in a container of less than 20
units, is crushed or broken. (A unit
which has lost its normal shape because
of ripeness and which bears no mark of
crushing shall not be considered to be
crushed or broken.)

(b) Canned peaches shall be tested by
the following method to -determine
whether or not they meef the require-
ments of paragraph (a) (1) of this
section:

So trim a test piece from the unit as
to fit, with peel surface up, into a sup-
porting receptacle. If the unit is.of dif-
ferent firmness in different parts of its
peel surface, trim the piece from the
firmest part. If the pilece is unpeeled,
remove the peel. The top of the recepta-
cle is circular in shape, of 115 inches
inside diameter, with vertical sides; or
rectangular in shape, 34 inch by 1 inch
inside measurements, with ends vertical
and sides sloping downward and joining
at the center at a vertical depth of 34
inch. Use the circular receptacle for
testing units of such size that a test piece
can be trimmed therefrom to fit it. Use
the rectangular receptacle for testing
other units. Test no unit from which a
test plece with rectangular peel surface
at least 152 inch by 1 inch cannof be
trimmed. Test the plece by means of a
round metal rod %2 inch in diameter. To
the upper end of the rod is affixed a de-
vice to which weight can be added. The
rod is held vertically by & support
through whach it can freely move upward
or downward. The lower end of the rod
is & plane surface to which the vertical
axis of the rod is perpendicular. Adjust
the combined weight of the rod and de-
vice to 100 grams. Set the receptacle so
that the surface of the fest piece is held
horizontally. Lower the end of the rod
to the approximate center of such sur-

face, and add weight to the device at a
uniform, continuous rate of 12 grams per
second until the rod plerces the test
piece, Welgh the rod and weighted de-
vice. Test all units in containers of 50
units or less, except those units too small
for testing or too soft for trimming.
Test at least 50 units, taken at random,
in containers of more than 50 units: but
if less than §0 units are of sufficlent size
and firmness for testing, test those which
are of sufficlent size and firmness,

(¢) If the quality of canned peaches
falls below the standard prescribed in
paragraph (a) of this section, the label
shall bear the general statement of sub-
standard quality specified in § 10.2 (a),
in the manner and form therein speci-
fied; but in lieu of such general state-
ment of substandard quality, the label
may bear the alternatfve statement
“Below Standard in QUalityee.-..,” the
blank to be filled in with the words
specified after the corresponding nume
ber of each clause of paragraph (a)
of this section which such canned
peaches fail to meet, as follows: (1) “Not
Tender”; (2) “Small Halves,” or “Small
Quarfers,” as the case may be; (8)
“Mixed Sizes” (4) “Not Well Peeled”;
(5) “Blemished”; (6) “Unevenly
Trimmed”; (7) “Partly Crushed or
Broken.” Such alternative statement
shall immediately and conspicuously
precede or follow, without intervening
written, printed, or graphic matter, the
name “Peaches” and any words and
statements required or authorized to ap-
pear with such name by § 27.0 (b)

§27.2 Canned peaches; fill of con-
tawner+ label statement of substondard
fill. (a) The standard of flll of con-
tainer for canned peaches is the maxl-
mum quahtity of the optional peach in-
gredient which can be sealed in the
container and processed by heat to pre«
vent spoilage, without crushing or broak
ing such ingredient.

(b) If canned peaches fall below the
standard of fill of container prescribed
in paragraph (a) of this section, tho
label.shell bear the_general statement
of substandard fill specified in § 10.2 (b),
iin dthe manner and form therein speci-.

ed.

§273 Canned peaches with rum,
identily; label statement of optional
ingredients. Canned peaches with rum
conforms to the definition and standard
of identity, and is subject to the require-
ments for label statement of optional in-
gredients, prescribed for canned peaches
by § 27.0, except that 1t contains added
rum in such amount that its alcohol con.
tent is more than 3 percent but less than
5 percent by welght,

§ 2710 Canned apricots; identity;
label statement of optional ingredients.
(a) Canned apricots is the food prepared
from one of the optional apricot ingredi-
ents specified in paragraph (b) of this
section and one of the optional packing
media specified in paragraph (c¢) of this
section. Such food may be seasoned
with one or inore of the following op-
tional ingredients:

(1) Spice;

(2) Flavoring, other than artificlal
flavoring;
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(3) A vinegar®

(4) Apricot pits, except in the cases of
unpeeled whole apricots and peeled whole
apricots, in a quantity not more than 1
apricot pit to each 8 ounces of finished
canned apricots;

(5) Apricot, kernels, except in the
cases of unpeeled whole apricots and
peeled whole apricots, and except when
optional ingredient (4) is used:

Such food is sealed in a container and
so processed by heat as to prevent
-spoilage.

(b) The optional apricot ingredients
referred to in paragraph (a) of this sec-
tion are prepared from mature apricots
and are 1n the following forms of units:
unpeeled whole, peeled whole, unpeeled
halves, peeled halves, unpeeled quarters,
:peeled quarters, unpeeled slices, peeled
slices, unpeeled mixed pieces of irregular
-s1zes and shapes, peeled mixed pleces of
irregular ‘sizes and shapes. Each such
form of units is an optional apricot in-
-gredient. Each-such ingredient, except
1z the cases of unpeeled whole apricots

-and peeled whole apricots, is pitted. For
-the purposes of paragraph (e) of this
section, the names of such optional apri-
.cot ingredients are “Whole” “Halves”
-or “Halved” “Quarters” or Quartered”,
“Slices” or “Sliced” “Mixed Pieces of Ir-
regular Sizes and Shapes” as the case
may be, preceded or followed by “Un-
peeled” or “Peeled” as the case may he.

(¢) The optional packing media re-
Aferred to 1n paragraph (a) of this section
are:

1

2)

3)

4)

5)

(6)

Water.

Apricot juice.

Slightly sweetened water.
Iight sirup.

Heavy sirup.

Extra heavy sirup.

(7 Slightly sweetened apricot juice,

(8) TLight apricof juice sarup.

(9) Heavy apricot juice sirup.

(10) Extra heavy apricot juice sirup.

As used 1n this paragraph the term
“water” means, in addition to water, any
mixture of water and apricot juice; and
theéterm “apricot juice” means the fresh
or canned eéxpressed juice of mature
apricots to which no water is added,
direetly or-indirectly.

Each of packing media (3) to (10),
inclusive, 1s prepared with g liquid ingre-
dient and 8 saccharme Ingredient. Wa-

.ter 1s the ligquid ingredient from which
packing media (8) to (6) inclusive, are
prepared, and apricot juice is the liquid
ingredient from which packing media (1)
to (10) inclusive, are prepared. The
saccharine mmgredient from which pack-
ing media (3) to (10), inclusive, are pre~
pared is one of the following: sugar; or
~any combination of sugar and dextrose
in which the weight of the solids of the
dextrose used is not more than one-half
the weght of the solids of the sugar
used; or any combination of sugar and
corn sirup in which the weight of the
solids of the corn sirup used is not more
than one-third the weight of the solids
of the sugar used; or any combination
of sugar, dextrose, and corn sirup in
which fwice the weight of the solids of
the dextrose used added to three times
the weight of the solids of the corn sirup
used is not more than the weight of the
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solids of the sugar used; except that
packing media (7) to (10), inclusive, are
not prepared with any invert sugar sirup
or with any corn sirup other than dried
corn sirup. A packing medium prepared
with apricot juice and any invert sugar
sirup or corn sirup other than dried corn
sirup, is considered to be prepared with
water as the liquid ingredient.

The respective densities of packing
media (3) to (10}, inclusive, as measured
on the Brix hydrometer fifteen days or
more after the apricots are canned, are
within the range prescribed for each in
the following 1st:

Number of packing
medium: Briz measurement

(8) and (7) — Ie=s than 16°

(4) and (8) ... 16° or more butless than 21°

{5) and (8).. 21° or more but 1c23 than 25°

(6) and (10)- 25° or more but not more

thon 40°

(d) For the purposes of this section:

(1) The term “sugar” means refined
sucrose or invert suger sirup. ‘The term
“invert sugar sirup” means an aquecus
solution of Inverted or partly inverted,
refined or partly refined sucrose, the sol-
ids of which contain not more than 0.3
percent by welght of ash, and which Is
colorless, odorless, and flavorless except
for sweetness.

(2) The term “dextrose” means the
hydrated or anhydrous, refined mono-
saccharide obtained from hydrolized
starch.

(3) The term “corn sirup” means en
aqueous solution obtained by the incom-
plete hydrolysis of cornstarch, and in-
cludes dried corn sirup; the sollds of
corn sirup and of dried corn sirup con-
tain not less than 58 percent by welght
of reducing sugars.

(e) The Iabel shall bear the name of
the optional apricot ingredient used, as
specified in paragraph (b) of this section,
and the name whereby the optional pack-
ing medium used is designated in para-

-graph (c) of this section, preceded by

“In” or “Packed in” When any optlonal
ingredient permitted by one of the fol-
lowing specified subparagraphs of para-
graph () is used, the labels shall bear
the words set forth below after the num-
ber of such subparagraph:

(1) “Spiced” or “Spice Added” or
“With Added Spice”, or, in leu of the
word “Spice”, the common name of the
spice;

(2) “Flavoring Added” or “With Added
Flavoring”, or, in lieu of the word “Fla-
voring” the common name of the
flavoring;

(3) “Seasoned with Vinegar” or “Sea-
soned with Vinegar”, the
blank being filled in with the word show-
ing the kind of vinegar used;

(4) “Seasoned with Apricot Pits";

(5) “Seasoned with Apricot Kernels”

When two or more of the optional in-
gredients specified In paragraph (a) (1),
(2), (3), and (4) or (6) of this section
are used, such words may bz combined,
as for example, “Seasoned with Clder
Vinegar, Cloves, Cinnamon Ofl, and
Apricot Kernels”

Wherever the name “apricots” appears
on the label so consplcuously as to be
easily seen under the customary condi-
tions of purchase, the words herein

-
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specified, showingy the optional ingre-
dients uszed, shall immediately and con-
spleuously precede or follow such name
without intervening written, prinfed, or
graphic matter, except that the spacific
varietal name of the apricots may, so
intervene.

82711 Canned apricofs; qualify;
label statement of substandard quolity.
(a) The standard of quality for canned
apricots is as follows:

(1) All units tested in accordance with
the method prescribed in paragraph (b)
of this section are plerced by a weight of
not more than 300 grams;

(2) In the cases of halves and quar-
ters, the welght of each unit is nof less
than 25 ounce and 15 ounce, respzctively -

(3) In the cases of whole anncols,
halves, and quarters, the weizht of the
Jargest unit in the container Is not more
than twice the weizht of the smallest
unif therein;

(4) Not more than 20 parcent of the
units in the confainer are blemished with
scab, hail injury, discoloration, or ather
abnormalities;

(5) In the cases of whole apncols,
halves, and quarters, eIl units are um-~
trimmed, or are so trimmed as to pre-
serve normal shape; and

(6) Except in the case of mixed pieces
of Irregular sizes and shapss, not more
than 5 percent of the units m a con-
tainer of 20 or more units, andneot more
than 1 unit in a container of less than
20 units, is crushed or broken. (A unit
which has lost its normal shap2 because
of ripeness and which bzars no mark of
crushing-shall not be considered to be
crushed or broken.)

(b) Canned apricots shall bz tested by
the following method to determina
whether or not they meet the require~
ments of paragraph (2) (1) of this
section:

So trim a test plece from the unit as
{o fit, with peel surface up, into 2 sup-~
porting receptacle. If the unit s of dif-
ferent firmness in different parts of ifs
peel surface, frim the piece from the
firmest part. If the plece is unpeeled,
remove the pzel. The ftop of the re-
ceptacle is circular in shape, of 115
inches inside diameter, with vertical
sldes; or rectangular in shape, 35 inch by
1 inch inside measurements, with ends
vertical and sides sloping downward and
Joining at the center at a vertical depth
of 34 inch. Use the circular recepiacle
for testing units of such size that a fesh
plece can be trimmed therefrom to fif if.
Use the rectangular recepfacle for test-
ing other units. Test no unit from
which a test plece with rectangular peel
surface at least 15 inch by 1 inch cannck
be trimmed. Test the plece by means of
a round metal rod $ig inch in diameter.
To the upper end of the rod is affixed
2 device to which welzht can be added.
‘The rod is held vertically by a support
through which it can frecly move up-
ward or downward. The lower engd of
the rod is o plane surface to which the
vertical axls of the rod s perpendicular.
Adjust the combined welght of the rod
and device to 100 grams, £z the rg-
ceptacle so that the surface of the tesh
plece is held horizontally., XLower the
end of the red to the approximate center
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of such surface, and add weight to the
device at a uniform, continuous rate of
12 grams per second until the rod pierces
the test piece. Weigh the rod and
welghted device., Test all units in con-
tainers of 50 units or less, except those
units too small for testing or too soft
for trimming. Test at least 50 unifs,
taken af random, in containers of more
than 50 unifs; but if less than 50 units
are of sufficlent size and firmness for
testing, test those which are of sufficient
size and firmness.

(¢) If the quality of canned apricots
falls below the standard prescribed in
paragraph (a) of this section, the label
shall bear the general statement of sub-
standard quality specified in § 10.2 (a) of
this chapter, in the manner and form
therein specified; but in lieu of such gen-
eral statement of substandard quality,
the label may bear the alternative state-~
ment “Below Standard in Quality ....--"
the blank to be filled in with the words
specified after the.corresponding num-
ber of each subparagraph of paragraph
(a) of this section which such canned
apricots fail to meet, as follows: (1) “Not
Tender”; (2) “Small Halves,” or “Small
Quarters” as the case may be; (3)
“Mixed Sizes”* (4) “Blemished” (5)
“Unevenly Trimmed”: (6) “Partly
Crushed or Broken” Such alternative
statement shall immediately and con-
spicuously precede or follow, without in-
tervening written, printed, or graphic
matter, the name “Apricots” and any
words and statements required or au-
thorized to appear with such name by
§ 27.10 (b)

§ 27.12 Canned apricots; fill of con-
tainer; label statement- of substandard
fill, (a) Thestandard of fill of container
for canned apricots is the maximum
quantity of the optional apricot ingre-
dient which can be sealed in the ‘con-
tainer and processed by heat to prevent
spoilage, without crushing or breaking
such ingredient.

(b) If canned apricots fall below the
standard of Yill of container prescribed
in paragraph (a) of this section, the lalel
shall bear the general statement of sub-
standard fill specified in § 10.2 (b) of this
chapter, in the manner and form therein
specified.

§ 27.13 Canned apricots with rum,
identity; label statement of optional in-
gredients. Canned apricots with rum
conforms to the definition and standard
of identity.and is subject to the require-
ments for label statement of optional
ingredients, prescribed for canned apri-
cots by §27.10, except that it contains
added rum in such amount that its alco-
hol content is more than 3 percent but
less than 5 percent by weight.

§ 27.20 Canned pears; identity,; label
statement of optional ingredients. (a)
Canned pears is the food prepared from
oneof the optional pear ingredients spec-
ifled in paragraph (b) of this section
and one of the optional packing media
specified in paragraph (¢) of this sec-
tion. Such food may be seasoned with
one or more.of the following optional
ingredients:

(1) Spice;
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(2) Flavoring, other than artificial fla-
voring; and
(3) A vinegar.,

Such food Is sealed in g container and
so processed by heat as to preven? spoil-
age.

(b) The optional pear ingredients re-
ferred to in paragraph (a) of this sec-
tion are prepared from mature pears and
are in the following forms of units:
peeled whole, unpeeled whole, peeled
halves, unpeeled halves, peeled quarters,
peeled slices, peeled dice, peeled mixed
pieces of irregular sizes and shapes.
Each such form of units is an optional
pear ingredient. Each such ingredient,
except in the cases of peeled whole pears
and unpeeled whole pears, is cored. For
the purposes of paragraph (e) of this
section, the respective names of such
optional pear ingredients are “Whole”
“Halves” or “Halved” “Quarters” or
“Quartered”” “Slices” or “Sliced” “Dice”
or “Diced” “Mixed Pieces of Irregular
Sizes and ‘Shapes” preceded or followed
in case the units are whole or halves and
are unpeeled, by the word “Unpeeled”

(¢) The optional packing media re-
ferred to in paragraph (a) of this section
are:

(1) Water.

(2) Pear juice.

— (3) Slightly sweetened water.

(4) Light sirup.

5) Heavy sirup.

(6) Extra heavy sirup.

(7) Slightly sweetened pear juice.

(8) Light pear juice sirup.

(9) Heavy pear juice sirup.

(10) Extra heavy pear juice sirup.

As used in this paragraph the term
“water” means, in addition to water, any
maxture of water and pear juice; and the
term “pear juice” means the fresh or
canned expressed Juice of mature pears
to which no water is added, directly or
indirectly.

Each of packing media (3) to (10) in-
clusive, is prepared with a liquid ingredi~
ent and a saccharine ingredient. Water
is the liquid ingredient from which pack-
ing media (3) to (6) inclusive, are pre-
pared, and pear juice is the liquid in-
gredient from which packing media (7)
to (10> inclusive, are prepared. The
saccharine ingredient from which pack-
ing media (3) to (10) inclusive, are pre-
pared iIs one of the following: sugar; or
any combination of sugar and dextrose
in which the weight of the solids of the
dextrose used is not more than one-half
the weight of the solids of the sugar used;
or any combination of sugar and corn
sirup in, which the weight of the solids
of the corn sirup used is not more than
one-third the weight of the solids of the
sugar used; or any combination of sugar,
dextrose, and corn sirup in which twice

-the weight of the solids of the dextrose

used added to three times the weight of
the solids of the corn sirup used is not
more than the weight of the solids of the
sugar used; except that packing media

-(D to (10) inclusive, are not prepared

with any inyert sugar sirup or with any
corn sirup other than dred corn sirup.
A packing medium prepared with pear
Juwice and any invert sugar sirup or corn
sirup other than dried corn sirup, is con-

sidered to be prepared with water as the
liquid ingredient,

The respective densities of packing
media (3) to (10), inclusive, as meas-
ured on the Brix hydrometer fifteen day,
or more after the pears are canned, &
within the range prescribed for each in
the following list:

Number of pack-
ing medium: Briz measurement

(3) and (7). Less than 14°

(4) and (8) - 14°1 8or more but less than

(5) and (9) .. 1a°-2 or more but less than

20

(6) and (10). 22° or more but not moro
than 35°

(d) For the purposes of this section:

(1) The term “sugar” means refined
sucrose or invert sugar sirup. The
term “invert sugar sirup” means an
aqueous solution of inverted or partly
inverted, refined or partly refined sucrose,
the solids of which contain not more
than 0.3 percent by welight of ash, and
which is colorless, odorless, and flavor-
less except for sweetness.

(2) The term “dextrose” means the
hydrated or anhydrous, refined monosac-
charide obtained from hydrolized starch.

(3) The term “corn sirup” means an
aqueous solution obtained by the incom-
plete hydrolysis of cornstarch, and in-
cludes dried corn sirup; the solids of
corn sirup and of dried corn sirup con-
tain not less than 58 percent by weight of

-reducing sugars.

(e) The label shall bear the name of
the optional pear ingredient used, ag
specified in paragraph (b) of this section,

-and the name whereby the optional pack-

ing medium used is designated in para-
graph (c¢) of this section, preceded by
“In” or “Packed in.” When any optional
ingredient permitted by one of the fol-
lowing specified subparagraphs of para-

graph (a) of this section 1s used, the label”

shall bear the words set forth below after
the number of such subparagraph:

(1) “Spiced” or “Spice Added” or
“With Added Spice”, or, in lieu of the
word “Spice” the common name of tho
spice;

(2) “Flavoring Added” or “With
Added Flavoring”, or, in lieu of the word
“Flavoring” the common name of the
flavoring;

(3) “Seasoned with Vinegar” or Sea-
soned with —_____... Vinegar”, the blank
heing filled in with the word showing
the kind of vinegar used.

‘When two or all of the optional ingredi-
ents specifled in paragraph (a) (1), (2),
and (3) of this section are used, such
words may be combined, as for example,
“Seasoned with Cider Vinegar, Cloves,
and Cinnamon, Ofl.”

Wherever the name “pears” sppears
on the label so conspicuously as to be
easily seen under the customary condi-
tions of purchase, the words herein spe
cified showing the optional ingredients
used, shall immediately and conspicu-
ously precede or follow suich name with.
out intervening written, printed, or
graphic matter, except that the specific
varietal name of the pears may so infer-
vene,

/7
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§27.21 Canned pears; quality; lahel
statement of substandard gquality. (a)
The standard-of quality for canned pears
1s as follows: .

(1) All units tested in accordance with
the method prescribed in paragraph (b)
of thus section are pierced by a welght of
not more than 300 grams;

(2) In the cases of halves and quar-
ters, the weight of each unit 1s not less
than 3% ounce and 3o ounce, respec-
tively;

(3) In the cases of whole pears,
halves, and quarters, the weight of the
largest unit 1n the contamner is not more
than twice the weight of the smallest
unit theren;

(4) Except 1n the case of unpeeled
pears, there is present in the finished
canned pears not more than 1 square
mch of peel per each 1 pound of net
contents;

(5) Not more than 20 percent of the
units in the container are blemished
with scab, hail injury, discoloration, or
other abnormalities;

(6) In the cases of whole pears,
halves, and .quarters, all units are un-
tnmmed, or are so trimmed as to pre-
serve normal shape; and

(7) Except in the case of mixed pieces
of irregular sizes and shapes, not more
than 10 percent of the units in & con-
tamner of 10 or more units, and not more
than 1 unit in a container of less than
10 units, 1s crushed or broken. (A unit
which has lost its normal shape because
of nipeness and which bears no mark of
crushing shall not be considered to be
crushed or broken.)

(h) Canned pears shall be ‘tested by
the following method to determine
whether or not they meet the require-
ments of paragraph (a) (1) of this
section:

So trim a test piece from the unit as to
fit, with peel surface up, into a support-
ing receptacle. If the unif is of different
firmness in different parts of its peel
surface, trim the piece from the firmest
part. If the plece is unpeeled remove
the peel. The top of the receptacle Is
circular 1n shape of 115 inches inside
diameter, with vertical sides; or rectan-
gular 1n shape, 34 1nch by 1 inch inside
measurements, with ends vertical and
sides slopmg downward and joining at
the center at a vertical depth of 35 inch.
Use the circular receptacle for testing
units of such size that g test piece can
be trimmed therefrom to fit it. Use the
rectangular receptacle for testing other
units. Test no unit from which & test
plece with rectangular peel surface at
least 1% inch by 1 inch cannot be
trimmed. Test the piece by means of a
round metal rod t4s inch in diameter.
To the upper end of the rod is afiixed a

-device to which weight can be added.
The rod is held vertically by & support
through which it can freely move upward
or downward. The lower end of the rod
is a plane surface to which the vertical
axis of the rod is perpendicular. Adjust
the combined weight of the rod and de-
vice to 100 grams. Set the receptacle so
that the surface of the test plece is held
horizontally. Lower the end of the rod
to the approxumate center of such sur-
face, and add weight to the device at a
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uniform, continuous rate of 12 grams per
second untll the rod plerces the test
plece. Welgh the rod and welghted de-
vice. Test all units in containers of 50
unit$ or less, except thoze units too small
for testing or too soft for trimming. Test
at least 50 units, taken at random, in
containers of more than 50 units; but if
less than 50 units are of sufiicient size
and firmness for testing, test those which
are of sufficient size and flrmness.

(¢) If the quality of canned pears falls
below the standard prescribed in para-
graph () of this section, the label shall
bear the general statement of substand-
ard quality specified in § 10.2 (2) of this
chapter in the manner and form therein
specified; but in lien of such general
statement of substandard quality, the
label may bear the alternative state-
ment “Below Standard in Quality —...",
the blank to be filled in with the words
specified after the corresponding number
of each subparagraph of paragraph (a)
of this section which such canned pears
fail to meet, as follows: (1) ‘Not Ten-
der”; (2) “Small Halves”, or “Small
Quarters” as the case may be; (3)
“Mixed Sizes”; (4 ‘“Not Well Peeled";
(5) *“Blemished”; (6) *“Unevenly
Trimmed”; (7) “Partly Crushed or
Broken” Such alternative statement
shall immediately and conspicuously pre-
cede or follow, without intervening writ-
ten, printed, or graphic matter, the name
“Pears” and any words and statements
required or authorized to appear with
such name by § 27.20 (b).

§ 2722 Canned pears; fil of con-
tatner; label statement of substandard
fil. (2) The standard of fill of con-
tainer for canned pears is the maxi-
mum quantity of the optional pear In-
gredient which can be sealed in the
container and processed by heat to pre-
vent spoilage, without crushing or
breaking such ingredient.

(b) If canned pears fall below the
standard of fill of container preceribed
in paragraph (a) of this section, the
1abel shall bear the general statement
of substandard fill specified in § 10.2 (b)
of this chapter, in the manner and form
therein specified.

§ 27.23 Canned pears with rum;
{dentity; label statement of optional in-
gredients. Canned pears with rum con-
forms to the definition and standard of
identity, and is subject to the require-
ments for 1abel statement of optional in-
gredients, prescribed for canned pears
by 8 27.20, except that it contains added
rum in such amount that its alcohol con-
tent is more than 3 percent but less than
5 percent by welght,

§27.30 Canned cherrles; identitys
label statement of oplional ingredients.
(a) Canned cherrles is the food prepared
from one of the optional cherry fngredi-
ents specifled in paragraph (b) of this
section and one of the optional packing
media specified In paragraph (o) of this
section. Such food may beseasoned with
one or more of the following optional
ingredients:

(1) Spice;

(2) Flavoring, other than artificlal
flavoring;

(3) A vinegar.
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Such food is sealed in a container and so
pracessed by heat as to prevent spoilage.

(b) The optional cherry ingredients
referred to in paragraph (2) of this sec-
tion are prepared from mature cherries
of the red sour, light sweet, or dark sweet
varietal group. Pitted cherries of each
such group and unpitted cherries of each
such group are an optional cherry in-
gredient. For the purposes of paragraph
(e) of this section, the names of such op-
tional cherry ingredients are the words
“Red Sour” or “Red Tart”, “Light Sweet”
or “Dark Sweel” as the case may be,
preceded or followed by the word
‘Pitted” In case such Ingredients are
pitted.

(¢) The optional packing media re-
“ferred to in paragraph (a) of this section
are:

(1) Water.

(2) Cherry juice.

(3) Slightly sweetened twater.

(4) Light sirup.

(5) Heavy sirup.

(6) Extra heavy sirup.

(1) SHghtly sweetened cherry juuce.

(8) Light cherry julce sirup.

(9) Heavy cherry Julce sirup.

(10) Extra heavy cherry Juice sirup.

. As used In this paragraph the ferm
“water” means, in addition to water, any
mixture of water and cherry juice; and
the term “cherry juice” means the fresh
or canned expressed julce of mature
cherrles, of any varletal group specified
in paragraph (b) of this section, to which
no vater is added, directly or indirectly.

Each of packing media (3) to (10),
inclusive, is prepared with 2 liquid -
gredient and a2 saccharine ingredient.
Water Is the iquid ingredient from which
packing media (3) fo (6), Inclusive, are
prepared, and cherry juice is the Hquid
ingredient from which packinz media
(1) to (10), inclusive, are prepared. The
saccharine ingredient from which pack-
ing media (3) to (10) inclusive, are pre-
Dared is one of the following: sugar;
or-any combination of sugar and dex-
troze in which the weisht of the solids
of the dextrose used Is not more than
one-haif the welght of the solids of the
sugar used; or any combination of suzar
and corn sirup in which the weight of
the solids of the corn sirup used is not
more than one-third the weizht of the
solids of the sugar used; or any com-
bination of sugar, dextrose, and corn
sirup In which twice the weisht of thz
sollds of the dextrose used added to three
times the welght of the solids of the corn
sirup used is nof more than the weicht
of the solids of the suzar used; execept
that packing media (7) to (10), inclusive,
are nof prepared with any invert sugar
sirup or with any corn sirup other than
dried corn sirup. A packing medium
prepared wiih cherry juice and any n-
vert sugar sirup or corn sirup other than
dried corn sirup, Is considered fo be pre-
pared with water as the Hguid ingre-
dient.

The respective densities of packing
media (3) to (10), inclusive, as measured
on the Brix bydrometer fiftesn days or
more after the cherrles are canned, are
within the range prescribed for each in
the following list:
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Number of packing

medium:
In case of sweet
cherrles: Brix measurement

(3) and (7)wacman. Less than 16°

(4) and (8)ccmmnee 16° or more but less
than 20°

(6) and (9) wmeacna 20° or more but less
than 25°

(6) and (10) eeuue 25° or more but not

more than 36°
In case of red sour

cherrles:
(3) and (7)cmccues Less than 18°
(4) and (8)wucau-a 18° or more but less
than 22°
(6) and (9) ceaea-. 22° or more but less
than 28°
(6) and (10)ecceca-- 28° or more but not

more than 45°

(d) For the purposes of this section:

(1) The term “sugar” means refined
sucrose or invert sugar sirup. The term
“invert sugar sirup” means an aqueous
solution of inverted or partly inverted,
refined or partly refined sucrose, the
solids of which contain not more than 0.3
percent by weight of ash, and which is
colorless, odorless, and flavorless except
for sweetness.

(2) The term “dextrose” means the
hydrated or anhydrous, refined mono-
saccharide obtained from hydrolized
starch.

(3) The term “corn sirup” means an
aqueous solution obtained by the incom-
plete hydrolysis of cornstarch, and in-
cludes dried corn sirup; the solids of
corn sirup and of dried corn sirup con-
tain not less than 58 percent by.weight
of reducing sugars.

(e) The label shall bear the name of
the optional cherry ingredient used, as
specified in paragraph (b) of this sec-
tion, and the name whereby the optional
packing medium used is designated in
paragraph (c) of this section, preceded
by “In’” or “Packed in.” -When any op-
tional ingredient permitted by one of
the following specified subparagraphs of
paragraph (a) of this section is used,
the label shall bear the words set forth
below after the number of such subpara-
graph:

(1) “Spiced” or “Spice Added” or
“with Added Spice” or, mn lieu of the
worfl “Spice” the common name of the
spice;

(2) “Flavoring Added” or “With
Added Flavoring”, or, in liet. of the word
“Flavoring”, the common name of the
flavoring;

(3) “Seasoned with Vinegar” or “Sea-
soned with Vinegar” the
blank heing filled in with the word show-
ing the kind of vinegar used.

When two or all of the optional in-
gredients specified in paragraph (a) (1),
(2), and (3) of this section are used,
such words may be combined, as for ex-
ample, “Seasoned with Cider Vinegar,
Cloves, and Cinnamon Oil”

Wherever the name “cherries” ap-
pears on the label so conspicuiously as fo
be easily seen under the customary con-
ditions of purchase, the words herein
specified, showing the optional ingredi-
ents used, shall immediately and con-
spicuously precede or follow such name
without intervening written, prinfed, or
graphic matter, except that the specific

- e e

RULES AND REGULATIONS

varietal name of the cherries may so
intervene.

§ 27131 Canned cherries; quality;
label statement of substandard quality.
(a) The standard of quality for canned
cherries is as follows:

(1) In the case of pitted cherrres, not
more than 1 pit is present in each 20
ounces of canned cherries, as determined
by the method prescribed in paragraph
(b) (1) of this section;

(2) In the case of unpitted cherries,
the weight of each cherry in the con-
tainer is not less than 1/10 ounce;

(3) In the case of unpitted cherries,
the weight of the largest cherry in the
container is not more than twice the
weight of the smallest cherry therein;

(4) In the tase of unpitted cherries,
the total weight of pits is not more than
12 percent of the weight -of drained
cherries, as determined by the method
prescribed in paragraph (b) (2) of this
section; and

(5) Not more than 15 percent by count
of the cherries 1n the container are blem-
ished with scab, hail injury, discolora-
tion, scar tissue, or other abnormality.
A unit showing skin discoloration having
an aggregate area not exceeding that of
a circle 3¢ inch in diameter and not ex-
tending into the fruit tissue shall not be
considered as blemished.

(b) (1) Pitted canned cherries shall
be tested by the following method to de-
termine whether or not they comply with
the requrements of paragraph (a) (1)
of this section:

Take at random such number of con-
tainers as to have a fotal quantity of
contents of at least 24 pounds. Open
the containers and Weigh the contents.
Count the pits and pieces of pit shell in
such tofal quantity. Count a plece of
pit shell equal to or smaller than one-
half pit shell as one-half pit, and a piece
of pit shell larger than one-half pit shell
as one pit; but when two or more pieces
of pit shell are within or attached to a
single cherry, count such pieces as one-
half pit if their combined size is equiva-
lent to that of one-half pit shell or less,
and as one pit if their combined size is
equivalent to that of more than one-half
pit shell. From the total number of
pits so counted and the combined weight
of the contents of all the containers,
calculate the number of pits present in
each 20 ounces of canned cherries.

(2) Unpitted canned cherries shall be
tested by the following method to de-
termine whether or not they comply with
the requirements of paragraph (a) (4)
of this section:

Tilt the opened container so as to
distribute the contents over the meshes
of a circular sieve which has previously
been weighed, The diameter of the
sieve Is 8 inches if fhe quantity of the
contents of fhe contamer is less than
3 pounds, or 12 inches if such quantity
is 3 pounds or more. The bottom of the
sieve is No. 8 woven-wire cloth which
complies with the specifications for such
cloth set forth on page 3 of “Standard
Specifications for Sieves”, published Oc-
tober 25, 1938, by U, 8. Department of
Commerce, National Bureau of Stand-
ards., Without shifting the cherries, so

incline the sieve as to facilitate drain
age. Two minutes from the time drain«
age begins, weigh the sieve and drained
cherries, The weight so found, less the
weight of the sieve, shall be considered
to be the welght of drained clierries.
Pit the cherries and wash tie pits free
from adhering flesh. Drain and weigh
the pits by the method prescribed above.
Dijvide the weight of pits so found by the
weight of drained cherries, and multiply
by 100.

(c) If the quality of canned cherries
falls below the standard prescribed in
paragraph (a) of this section, the label
shall bear the general statement of sub-
standard quality specified in § 10.2 (&) of
this chapter, in the manner and form
therein specified; but in leu of such
general statement of substandard qual-
ity, the label may bear the alternative
statement “Below Standard in Quality
______ Y, the blank to be filled in with
the words specified dafter the corre-
sponding number of each subparagraph
of paragraph (a) of this section which
such canned cherrles £ail to meet, as fol-
lows: (1) “Partially Pitted”: (2)
“Small”* (3) “Mixed Sizes”; (4) “Thin
Fleshed”; (5) “Blemished.” Such alter~
native statement shall immediately and
conspicuously precede or follow, without
intervening written, printed, or graphic
matter, the name “Cherries” and any
words and statements required or aue
thorized to appear with such name by
§ 27.30 (b)

§27.32 Canned cherries; fill of con=
tainer* label statement of substandard
fill. (a) The standarcof fill of container
for canned cherries is the maximum
quantity of the optional cherry ingrediont
which can be sealed in the container and
processed by heat to prevent spoilage,
without crushing such ingredient,

(b) If canned cherries fall below the
standard of fill of container prescribed
in paragraph (a) of this section, the label
shall bear the general statement of sub-
standard fill specified in §10.2 (b), in
the manner and form therein specified,

§27.33 Canned cherries with rum,
identity; label statement of optiondal in-
gredients. Canned cherrles with rum
conforms to the definition and standard
of identity, and is subject to the require-
ments for label statement of optional in-
gredients, prescribed for canned cherrles
by § 27.30, except that it contains added
rum in such amount tRat its alcohol cone
tent is more than 3 percent but less than
6 percent by weight.

§ 27.40 Canned fruit cocktail, canned
cocktail fruits, canned fruits for cocl«
tail; identity; label statement of optional
wmgredients. (a) Canned frult cocktadl,
canned cocktail fruits, canned fruits for
cocktail, is the foad prepared from tho
mixture of fruit ingredients preseribed
in paragraph (b) of this section, in the
forms and proportions therein pre-
scribed, and one of the optional packing
media specified in paragraph (c) of this
section. It is sealed in a container
and s so processed by heat as to prevent
spoilage.

(b) The frult ingredients referred to in
paragraph (a) of this section, the formsg
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of each, and the percent by weight of
each in the mixture of drained fruit
from the finished canned fruit cocktail
are as follows:

(1) Peaches of any yellow varlety,
whach are pitted, peeled, and diced, not
less than 30 percent and not more than
50 percent;

(2) Pears of any variety, which are
peeled, cored, and diced, not less than 25
percent and not more than 45 percent;

(3) Whole grapes of any seedless vari-
ety, not less than 6 percent and not more
than 20 percent;

(4) Pineapples of any variety, which
are peeled, cored, and cuf into sectors or
into dice, not less than 6 percent and
not more than 16 percent; and

(5) One of the following optional
cherry ingredients, each of which is
stemmed, pitted, and -cut into approxi-
mate halves, not less than 2 percent and
not more than 6 percent;

(i) Cherries of any light, sweet
variety;

@ii) Cherries artificially colored red; or

(1lii) Cherries artificially colored red
and artificially filavored.

Each such fruit ingredient Is prepared
from mature fruit which is fresh or
canned, Nofwithstanding the preceding
provisions of this paragraph, each 435
ounces gvoirdupois of the fimshed canned
fruit cocktail and each fraction thereof
greater than 2 ounces avoirdupois con-
tain nof less than 2 sectors or 3 dice of
pmeapple and nof less than 1 approxi-
mate half of the optional cherry
ingredient.

(¢) The optional packing media re-
ferred to mn paragraph (a) of this sec-
tion are as follows:

(1) Water.

(2) Fruit juice,

(3) Light sirup.

(4) Heavy sirup.

(5) Extra heavy sirup.

(6) Light fruit juce sirup.

(') Heavy fruit juice sirup.

(8) Extra heavy fruit juice sirup.

Each of packing media (3), (4) and (5)
1s prepared with water as its liquid in-
gredient, and each of packing media (6),
€7) and (8) 1s prepared with fruit juice
as its liqmd ingredient. E=xcept as pro-
vided in paragraph (d) (6) of this sec=
tion, each of packing media (3) to (8),
inclusive, 1s prepared with any one of the
following saccharne ingredients: sugar;
or any combination of Sugar and dextrose
in which the weight of the solids of the
dextrose used is not more than one-half
the weight of the solids of the sugar
used; or any combination of sugar and
corn sirtp 1n which the weight of the
solids of the corn sirup used is not more
than one-third the weight of the solids
of the sugar used; or any combination
of sugar, dexirose, and corn sirup in
which the weight of the solids of the
dextrose used multiplied by 2, added to
the weight of the solids of the corn
sirup used multiplied by 3, is not more
than the weight of the solids of the sugar
used. The respective densities of pack-
ing media (3) to (8) inclusive, as meas=
used on the Brix hydrometer 15 days or
more after the fruit cocktail is canned
are within the range-prescribed for each
m the following list: -
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medium: Briz mcasurement
(3) ond (6) canancme= 14° or more but 1c03
than 18°
(4) and (7) eeeeeeame 18° or morc but lec3
than 22°
(6) and (8) meccecaeeae 22° or more but not
more than 35°

(d) For the purposes of this section:

(1) "The term “water” means, in ed-
dition to water, both the lquid drained
from any fruit ingredient previously
canned in water as its sole packing me-
dium and any mixture of water and
fruit julce, including the liquid drained
from any {fruit Iingredient previously
canned in such mixture.

(2) The term “fruit julce” means the
fresh or canned, expressed julce or Julces
of one or more of the mature fruits
named in paragraph (b) of this section
including the lquid_drained from any
frult ingredient previously canned in
such juice or juices as its sole packing
medium, to which no water has been
added, directly or indirectly. Frult juice
may be strained or filtered.

(3) The term “sugar” means refined
sucrose or Invert sugar sirup. The term
“invert sugar sirup"” means an aqueous
sirup of inverted or partly inverted, re-
fined or partly refined sucrose, the sol-
ids of which contain not more than 0.3
percent by welght of ash and which 1is
colorless, odorless and flavorless except
for sweetness.

(4) The term “dextrose” means the
hydrated or anhydrous, refined mono-
saccharide obtained@ from hydrolized
starch,

(5) The term "“corn sirup” means an
aqueous solution obtained by the incom-
plete hydrolysis of corn starch and in-
cludes dried corn sirup; the solids of corn
sirup and dried corn sirup contain not
less than 58 percent by weight of reduc-

sugars.,

(6) When the optional packing me-
dium is prepared with fruit juice and
invert sugar sirup or corn sirup other
than dried corn sirup, it shall be consid-
ered to be Hght sirup, heavy sirup, or an
extra heavy sirup, as the case may b,
and not a light frult julce sirup, heavy
fruit juice sirup, or an extra heavy fruit
Juice strup.

(7). The term “lght sirup”, “heavy
sirup”, or “extra heavy sirup” includes
sirup which conforms in all other re-
spects to the provisions of this section,
in the preparation of which there is used
the liquid drained from any frult in-
gredient previously canned in g packing
medium consisting wholly of the liquid
and saccharine Ingredients of & light
sirup, heavy sirup, or extra heavy sirup,

(8) Except as provided in subpara-
graph (6) of this paragraph, the term
“‘NUeght frult juice sirup”, “heavy frult
Juice sirup”, or “extra heavy fruit juice
sirup” includes a sirup which conforms
In all other respects to the provisions of
this section, in the preparation of which
there Is used the liquid drained from any
fruit ingredients previously canned in &
packing medium consisting wholly of the
liquid and saccharine ingredients of Ught
fruit julce sirup, heavy fruit julce sirup,
or extra heavy fruit juice sirup.
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(e) (1) The optional ingredients spaci-
fled in paragraphs (b) (6) (i) and dif)
and (¢) (1) to (8) of this section, inclu-
slve, are hereby desiznated as optional
ingredients which, when used, shall be
named on the label by the name whereby
each is so specified.

(2) Such names shall immediately
and conspicuously, without intervenmsz
written, printed, or graphic matter, pre-
cede or follovr the name “fruif cocktail”
“cocktall fruits” or “fruits for cockfail’”
wherever i appears on the Iabel so con-
spicuously as to be easlly seen under
customary conditions of purchase.

§ 2741 Canned fruil cocktail, canned
coclitall fruils, canned fruifs for cock-
tail; quality; label statement of sub-
standard qualily. (a) The standard of
quality for canned fruit cocktafl is as
follows:

(1) Not more than 20 percent by
welght of the units in the container of
peach or pear, or of pineapple if the units
thereof are diced, are more than 3% inch
In greatest edge dimension, or pass
through the meshes of a sieve designated
as §ig Inch in Table I of “Standard Spec-
ifications for Sleves”, published March
1, 1940, In L. C. 584 of the National Bu-~
reau of Standards, U. S. Department of
Commerce. If the units of pineapple
ere in the form of sectors, not more than
20 percent of such sectors in the con-
tainer fafl to conform to the following
dimensions: The length of the outside arc
isnot more than 3; inch but is more than
%5 Inch; the thickness is not more than
J2 inch but is more than §i; inch; the
length (measured along the radius from
the inside arc to the cuside are) is nob
more than 1%; inches but is more than
3% inch.

(2) Not more than 10 percent of the
grapes In & contalner containing ten
grapes or more, and not more than one
grape in g container containing less than
ten grapes, Is cracked to the extent of
belng severed into two parts or is erushed
to the éxtent that thelr normal shape is
destroyed.

(3) Not more than 10 percent of the
grapzs In a container confaining tfen
grapes or more, and not more than one
grape In a container containing less
than ten grapes, has the cap stem at-
tached.

(4) There is present in the finished
canned fruit cacktail not more than one
square inch of pear peel per each one
pound of drained welght of units of pear
plus the welght of a proportion of the
packing medium which is the same pro-
portifon as the dralned weizht of the
units of pear bears to the drained weight
of the entire contents of the can. Such
arained welghts shall be determined by
the method preseribed in § 27.42,

(5) There is present in the fimshed
canned frult cocktail not more than one
gquare inch of peach peel per each one
pound of drained welghf of umits of
peach plus the welght of & proportion of
the packing medium which is the same
proportion as the drained weight of units
of peach bears to the drained weight of
the entire contents of the can. Such
drained welzhts shall be determined by
the method prescribed in § 27.42.
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(6) Not more than 15 percent of the
units of cherry ingredient; and not more
than 20 percent of the units of peach,
pear, or grape, in‘the contamner is blem-
ished with scab, hail injury, scar tissue
or other abnormality.

(') If the cherry ingredient is artifi-
cially colored, the color of not more than
15 percent of the units thereof in a con-
talner containing more-than six units,
and of not more than one unit in
o, container containing six units or less,
is ather than evenly distributed in the
unit or other than uniform with the
color of the other units of the cherry
ingredient.

(b) If the quality of canned fruit cock-
tail falls below the standard prescribed
in paragraph (a) of this section, the
Jabel shall bear the general statement of
substandard quality specified in § 10.2
(2) 1n the ,manner and form therein
specified.

32742 Canned fruit cocktail, canned
cocktail fruits, canned fruits for cock-
tail; fll of container- label statement of
substandard fill. (a) The standard of fill
of container for canned fruit cocktail is
g fill such that.the total weight of drained
fruit is not less than 65 percent of the
water capacity of the container, as de-
termined by the general method for
water capacity of containers prescribed
in § 10.1 (2) Such total weight of
drained fruit is determined by the fol-
lowing method:

Tilt the opened container so as to
distribute the contents evenly over the
meshes of a circular sieve which has
been previously weighed. The diameter
of the sieve is 8 inches if the quantity of
contents of the container 1s less than 3
pounds, and 12 inches if such quantity
is 3 pounds or more. The bottom of the
sieve is woven-wire cloth which complies
with the specifications for such cloth set
forth under “2380 Micron (No. 8)” in
Table I of “Standard Specifications for
Sieves” published March 1, 1940, in L. C.
584 of the U, S. Department of Com-
merce, National Bureau of Standards.
Without shifting the material on the
sieve so incline the sieve as to facilitate
drainage. Two minutes from the .time
drainage begins, weigh the sieve and
drained fruit. ‘The weight so found, less
the weight of the sieve, shall be con-
sidered to be the total weight of drained
fruit.

(b) If canned fruit cocktail falls below
the standard of fill of container pre-
scribed in paragraph (a) of this section,
the label shall bear the general state-
ment of substandard fill specified in
§ 10.2 (b), in the manner and form
therein prescribed.

PART 20—FRUIT® PRESERVES AND JELLIES;
DEFINITIONS AND STANDARDS OF IDENTITY
Sec,
20.0 Preserves, jams; identity; label state-
ment of optional ingredients.
28,6 Fruit jelly; identity; 1abel statement of
optional ingredients.
AUTHORITY: §§ 20.0 and 29.5 issued under
62 Stat. 1046, 1055; 21 U. S. C. 341, 371.
Nore: For findings of fact relating to
§§ 29.0 and 29.5, see b F. R. 3554, 3558,

§ 29.0 Preserves, 7ams; dentity; label
statement of optional ingredients. (a)

RULES AND REGULATIONS

The preserves or jams for which defl-
nitions and standards of identity .are
prescribed by this section are the viscous
or semi-solid foods each of which .is
made from & mixture composed of not
less than 45 parts by weight (see para-
graph (c¢) of this section) of one of the
fruit ingredients specified in paragraph
(b) of this section to each 55 parts by
weight (see paragraph (e) (1) of this
section) of one of the optional saccha-
rine ingredients specified in paragraph
(d) of this section. Such mixture may
also contain one or more of the follow-
ing optional ingredients:

(1) Sprce.

(2) A.vinegar, lemon juice, lime juice,
citric acid, lactic acid, malic acid, tar-
taric acid, or any combination of two or
more of these, in & quantity which rea-
sonably compensates for deficiency, if
any, of the natural acidity of the fruit
ingredient.

(3) Pectin, in a quantity which rea-
sonably compensates for deficiency, of
any, of the natural pectin content of the
fruit ingredient.

(4) Sodium citrate, sodium potassium
tartrate, or any combination of these, in
a quantity the proportion of which is not
more than 3 ounces avoirdupois to each
100 pounds of the saccharine ingredient
used.

(5) Sodium benzoate or -benzoic acld
or any combination of these, in a quan-
gty reasonably necessary as & préserva-

ve.

SucH mxture, with or without- added
water, 1s concentrated by heat. fo such
point that the soluble solids content of
the finished preserve is not less than 68
percent if the fruif ingredient is specified
in Group I of paragraph (b) of this sec-
tion, and not less than 65 percent if the
fruit ingredient is specified in Group IX
of paragraph (b) of this section. The
soluble solids content is determined by
the method prescribed in “Official and
Tentative Methods of Analysis of the As-
sociation of Official Agricultural Chem-
1sts” Fourth Edition, page 320 [Ed, note,
6th edition, p. 3831, under “Soluble Sol-
1ds in Fresh and Canned Fruits, Jams,
Marmalades, and Preserves—Tentative”,
except that no correction -is made for
water-insoluble solids. -~

(b) The fruit ingredients referred to
in paragraph (a) of this section are the
following mature, properly prepared
fruits which are fresh, frozen, and/or
canned:

Grour I

Blackberry (other than dewberry).

Black raspberry. 4

Blueberry.

Boysenberry,

Cherry.

Crabapple.

Dewberry (other than boysenberry, logan-
berry, and youngberry).

Elderberry.

Grape.

Grapefruit.

Huckleberry. ©

Loganberry.

Orange.

Pineapple.

Raspberry, red raspberry.

Rhubarb.

Strawberry.

Tangerine,

Tomato.

Yellow tomato,

Youngberry.

Any combination of two, three, four,
or five of such fruits in which the weirhs
of each is not less than one-fifth of the
weight of the combination; except that
the weight of pineapple may be not: less
than one-tenth of the welght of the
combination.

Grovur I

Apricot,

Cranberry.

Damsod, damson plum.

Fig.

Gooseberry.

Greengage, greengage plum.

Guava,

Nectarine.

Peach,

Pear.

Plum (other than greengage plum and
damson plum).

Quince.

Red currant,. currant (other than blaclk
currant).,

Any combination of two, three, four,
or five of such fruits, or one or more of
such fruits with one or more of the in-
dividual fruits specified in Group I, in
which the weight of each is not less than
one-fifth of the welght of the ‘combina-
tion; except that the welght of pineapple
may be not less than one-tenth of the
weight of the combination.

Any combination of two, three, four,
two, three, or four of the individual fruits
specified in this group or Group I in
which the weight of each is not less than
one-fifth, and the weight of apple is not
more than one-half, of the welght of the
combination; except that the welght of
pineapple may be not less than one-tenth
of the weight of the combination.

In any combination of {wo, three, four,
or five fruits, each such fruit is an op-
tional ingredient. For the purposes of
this section, the word “fruit” includes
the vegetables specified In this parge
graph.

(¢) Any requirement of this section
with respect to the weight of any fruit,
combination of fruits, or frult ingredient
means:

(1) The weight of fruit exclusive of the
weight of any sugar, water, or other sub«
stance added for any processing or packe
ing or canning, or otherwise added to
such fruit;

(2) In the case of fruit prepared by the
removal, in whole or in part, of pits,
seeds, skins, cores, or other parts, the
weight of such frult exclusive of tho
weight of all such substances removed
therefrom; and

(3) In the cases of apricots, chorries,
grapes, nectarines, peaches, and all vari«
eties of plums, whether or not pits and
seeds are removed therefrom, the welght
of such fruit exclusive of the weight of
such pits and seeds. <

(d) The optional-saccharine ingredi-
ents referred to in paragraph (2) of this
section are:

(1) Sugar.

(2) Invert sugar sirup.

(3) Any combination composed of op-
tional saccharine ingredients (1) and
(2)

(4) Any combination composed of
corn sugar or dextrose and optional sac-
charine ingredient (1), (2), or (3)

(5) Any combination composed of
corn sirup and optional saccharine ingre-
dient (1) (2) (3) or (4), in which the
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weight of the solids of each component
is not less than one-tenth of the weight
of the solids of each combination and-the
weight of corn sirup solids is not morse
than one-half of the weight of the solids
of stich combination.

(6) Honey.

(7 Any combination composed of
honey and optional saccharine ingredi-
ent (1) (2), or (3), in which the weight
of the solids of edch component except
honey 1s not less than one-tenth of the
weight of the solids of such combimnation

-and the weight of honey solids is not less
than two-fifths of the weight of the
solids of such combination.

(e) For the purposes of this section:

(1) The weight of =any optional
saccharine mgredient means the weight
of the solids of such ingredient.

(2)- The term “sugar” means refined
sugar (suerose)

(3) The term “invert sugar sirup”
ineans a sirup made by inverting or
partly inverting sugar or partly refined
sugar; its ash content is not more than
0.3-percent of its solids content, but if it
1s made from partly refined sugar, color
and flavor other than sweetness are re-
moved.

(4) The term “corn sugar” means re-
fined anhydrous or hydrated dextrose
made from cornstarch.

. () ‘The term “‘dexirose” means re-
ﬁned anhydrous or -hydrated dextrose
made from any starch.

(f) The name of each preserve or jam
for which a definition and standard of
identity 1s prescribed by this section is
as follows:

(1) If the fruit ingredient is a single
fruit, the name is “Preserve” or “Jam,”
preceded or followed by the name or
synonym wWhereby such fruit is deslg-
nated 1n paragraph (b) of this section.

{2) If the fruit ingredient 1s a combi-
nation of two, three, four, or five fruits,
the name 1s “Preserve” or “Jam,” pre-
ceded or followed by the words “Mixed
Fruit” or by the names or synonyms
whereby such fruits are designated in
paragraph (b) of this section, in the or-
der of predominance, if any, of the
weights of such fruits in the combina-
tion.

(2) (1) When optional ingredient (a)
(1) 1s used, the label shall bear the word
+Spiced” or the statement “Spice Added”
or “With Added Spice”; but in lieu of
the word “Spice” in such statements the
common name of the spice may be used.

(2) ‘When optional ingredient (a) (5)
3s used, the label shall bear the words
“Sodium Benzoate” or “Benzoic’Acld,” or
“Sodium Benzoaie- and Benzoic Acid ”?
as the case may be, followed by the words
“Added as Preservative.”

(3) When optional saccharine ingre-
dient (@) B) or (d) (7 is present, the
Iabel shall bear the names of the com-
ponents of the combination whereby such
components are designated in paragraph
{d) of this section, in the order of pre-
dominance, if any, of the weights of such
components 1n the combination. Such
names shall be preceded by the words
“Prepared with”

(4) When optional saccharine ingredi-
ent (@) (6). is used, the label shall bear
the statement “Prepared with Honey"”
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(5) When the fruit ingredient iIs =&
combination of two, three, four, or five
fruits and the preserve is designated on
itslabel by the name “Preserve” or “Jam"”
preceded or followed by the words “Mized
Fruit” the label shall bear the names or
synonyms whereby such fruits are desig-
nated in paragraph (b) of thls section,
in the order of predominance, if any,

~of the weights of such fruits in the
combination.

(6) Wherever the name specified in
paragraph (f) of this section appears on
the label of the preserve so conspicuously
as to be easily seen under customary con-
ditions of purchase, the words and state-
ments herein specified showing the
optional ingredients used shall immedi-
ately and consplcuously precede or follow
such name, without intervening written,
printed, or graphic matter, except that
the-varietal name of the fruit used in
preparing such preserve may £0 inter-
vene.

§29.5 Fruit jelly; {idenlily; Ilabel
statement of optional ingredients. (ak
The jellies for which definitlons and
standards of identity are prescribed by
this section are the jelled foods each of
which is made from o mixture composed
of not less than 45 parts by welght (as
determined by the method prescribed in
paragraph (b) of this section) of one or
any combination of two, three, four, or
five of the fruit julce ingredients speci-
fied in paragraph (c¢) of this section to
each 55 parts by welght (see paragraph
(e) (1) of this section) of one of the
optional saccharine ingredients specified
in paragraph (d) of this section. Such
mixture may also contain one or more
of the following optional ingredients:

(1) Spice.

(2) A vinegar, lemon juice, lime juice,
citric acig, lactic acid, malic acld, tartaric
acid, or any combination of two or more
of these, in a quantity which reasonably
compensates for deficlency, if any, of the
natural acidity of the fruit.juice in-
gredient.

(3) Pectin, in a8 quantity which rea-
sonably compensates for deficiency, if
any, of the natural pectin content of the
fruit juice ingredient.

(4) Sodium citrate, sodium potassium
tartrate, or any combination of these, in
a quantity the proportion of which is
nof more than 3 ounces avolrdupois to
each 100 pounds of the saccharine in-
gredient used.

(5) Sodium benzoate or benzolc acid,
or any combination of these, in a quan-
gty reasonably necessary as & preserva-

ve.

_(6) Mint flavoring and harmless art-
ficial green coloring, in case the fruit
Juice ingredient or combination of fruit
Julce Ingredients Is ext¥acted from apple,
gg}aépple, plneapple, or two or all of such

Such mixgture is concentrated by heat
to such point that the soluble rolids
content of the finiched jelly is not less
than 65 percent, as determined by the
method prescribed in “Ofiiclal and Ten-
tative Methods of Analysis of the As-
soclation of Offlclal Agricultural Chem-
ists”, Fourth Edition, page 464 [Ed. note,
6th edition, p. 5581, under “Bymeansof g
refractometer—Ofiicial”
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(b) Any requiremenft of fhis section
with respact to the welsht of any fruit
julce Ingredient, whether concentrated,
unconcentrated, or diluted, means the
weifght determined by the followmz
method: Dztermine the percent of sol-
uble solids in such fruit juice ingredient
by the methed for soluble solids re-
ferred to in paragraph (a) of this sec-
tion; multiply the percent so found by
the weight of such fruit juice ingredient;
divide the result by 100; subtract from
the quotient the weight of any added
sugar or other added solids; and multi-
ply the remainder by the factor for such
fruit juice ingredient prescribed in para-
graph (c) of this section. ‘The result is
the weight of the fruit julce ingredient.

(c) Each of the fruit juice ingredi-
ents referred to in paragraph (2) of
this section is the filtered or strained
Uaguid extracted with or without the
applcation of heat and with or without
the additfon of water, from one of the
following mature, properly prepared
frufts which are fresh, frozen and/or
canned:

Factor referred
Name of fruit: to ir par. (b)

Apple 7.5
Apricot 7.0
Blackberry (cther than dewberry)--— 10.0
Black raspberry. 8.0
Cherry 7.0
Crabapple 6.5
Cranbenry 8.5

Damcon, damson plum.

————eeeee. 1.0
Dewherry (other than boysenberry,

loganberry, and youngberry)ea— 10.0
Fig 5.5
Ggogozeborry 12.0
Grape 7.0
Grapefruit 11.0

Greengage, greengage plume e e e e 7.0

Guava 13.0
Lozanberry 9.5
Orange 8.0
Peach 8.5
Pineapple 7.0

Plum (other than damson, green=~

gege, ond prune) 7.0

Pomczranate 5.5
Quinee 7.5
Raspherry, red raspberry. 9.5

Red currant, cwrrant (other than

black currant) 9.5
Strawbarry 12.5
Youngberry 10.0

In any combination of two, three, four,
or five of such fruit juice ingredients the
welght of each is not less than one-fifth
of the welght of the combination. Each
such fruit julce ingredient in any such
combination Is an optional ingredient.

(d) The optional saccharine ingredi-
ents referred to in paragraph (2) of thus
section are:

(1) Sugar.

(2) Invert sugar sirup.

(3) Any combination composed of op-
%lzo)nal saccharine ingredients (1) and

(4) Any combination composed of corn
sugar or de: se and gptional saccha-
rine ingredient (1) (2) or (3)

(5) Any combination composed of corn
slrup and optional saccharine ingredient
(1) (2), (3), or (4) in which the weight
of the solids of each component is not
less than one-tenth of the weight of the
colids of such combination and the
welght of corn sirup solids 13 not more
than one-half of the weight of the solids
of such combination.
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(6) Honey.

(D Any combination composed of
honey and optional saccharine ingredi-
ent (1) (2) or (3) in which the weight
of the solids of each component except
honey is not less than one-tenth of the
welght of the solids of such combination
and the weight of honey solids is not less
than two-fifths of the weight of the
solids of such combination.

(e) for the purposes of this section:

(1) The weight' of any optional sac-
charine ingredient means the yveight of
the solids of such ingredient.

(2) The term *“sugar” means refined
sugar (sucrose)

(3) The term “invert sugar sirup”
means a swup made by inverting or
partly inverting sugar or partly refined
sugar® its ash content is not more than
0.3 percent of its solids content, but if it
is made from partly refined sugar, color
and flavor-other than sweetness are re-
moved.

(4) The term “corn sugar” means re-
fined anhydrous or hydrated dextrose
made from corn starch.

(5) The term “dextrose” means refined
anhydrous or hydrated dextrose made
from any starch.

(f) The name of each jelly for which.
8 definition and standard of identity 1s
prescribed by this section is as follows:

(1) In case the jelly is made with a
single fruit juice ingredient, the name is
“Jelly” preceded or followed by the name
or synonym whereby the frult from which
such fruit juice ingredient was extracted
is designated in paragraph (¢) of this
section.

(2) In case the jelly is made with a
combination of two, three, four, or five
fruit juice ingredients, the name is “Jelly”
preceded or followed by the words “Mixed
Fruit” or by the names or synonyms
whereby the fruits from which the fruit
Juice Ingredients were extracted are des-
ignated in paragraph (c) of this section,
in-the order of predominance, if any, of
the welghts of such fruit juice ingredi-
ents in the combination.

(g) (1) When optional ingredient (a)
(1) is used, the Iabel shall bear the word
“Spiced” or the statement “Spice Added”
or “With Added Spice”* but in lieu of the
word “Spice” in such statements the
common name of the spice may be used.

(2) When optional ingredient (a) (5)
is used, the label shall bear the words
“Sodium Benzoate” or “Benzolc Acid” or
“Sodium Benzoate and Benzoic Acid” as
the case may be, followed by the words
“Added as Preservative”

(3) When optional ingredient (a) (6)
i5 used, the label shall bear the statement
“Flavoring and Artificial Coloring Added”
or “With Added Flavoring and Artificial
Coloring”; the word “Flavoring” 1n such
statement may be preceded by the word
UMIntH

(4) When optional saccharine ingre-
dient (d) (5) or (7) is used, the label
shall bear the names of the components
of the combination whereby such com-
ponents are designated in paragraph (d)
of this section, in the order of predomi~
nance, if dny, of the weight of such
components in the combination. Such
names shall be preceded by the words
“Prepared with”
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(5) When optional saccharine ingre-
dient (d) (6) is used, the label shall bear
the statement “Prepared with Honey”

(6) When a combination of two, three,
four, or five fruit juice ingredients is
used, and the jelly is designated on its
label by the word “Jelly” preceded or
followed by the words “Mixed Fruit” the
label shall bear the names or synonyms
whereby such fruits are designated in
paragraph (c) of this section, in the
order of the predominance, if any, of the
weights of such fruit juice ingredients in
the combination.

(7) Wherever the name specified in
paragraph (f) of this section appears on
the label of the jelly so conspicuously as
to be easily seen under customary condi-
tlons of purchase, the words and state-
ments herein specified showing the
optional ingredients used shall immedi-
ately and conspicuously precede or follow
such name, without intervening written,
printed, or graphic matter, except that
the varietal name of the fruit used in
preparing such jelly may so intervene.

Parr 30—ERuiTr BUTTERS; DEFINITIONS
AND STANDARDS OF IDENTITY

Nore: For findings of fact relating to
§ 30.0, see 6 F. R. 3561,

§30.0 Fruit -butier: identity; label
statement of optional ingredients. (a)
The fruit butters for which definitions
and standards of identity are prescribed
by this section are the smooth, semi-solid
foods each of which is made from a mix-
ture composed of not less than five parts
by weight (as determined by the method
prescribed in paragraph (b) (1) of this
section) of one or any combination of
two, three, four, or five of the optional
frult ingredients specified in paragraph
(¢) of this section to each two parts by
weight (see paragraph (e) (1) of this
section) of one of the optional saccharine
ingredients specified in paragraph (d) of
this -section, except that the use of such
saccharine ingredient is not required
when optional ingredient (5) is used.
Such mixture may be seasoned with one
or more of the following optional in-
gredients:

(1) Spice.

(2) Flavoring (other than artificial
flavoring)

(3) Salt.,

(4) A vinegar, lemon juice, lime juice,
citric acid, lactic acid, malic acid, tartaric
acid, or any combination of two or more
of these.

Such mixture may also contain the op-
tional ingredient:

(5) Fruit juice or diluted fruit juice or
concentrated fruit juice in a quantity not
less than one-half the weight of the
optional fruit ingredient,

Such mixture is concentrated by heat
to such point that the soluble solids
content of the finished fruit butter is
not less than 43 percent as determned
By the method prescribed in “Official
and Tentative. Methods of Analysis of
the Association of Official Agricultural
Chemists,” Fourth Edition, page 320
[Ed. note, 6th edition, p. 3831, under
“Soluble Solids in Fresh and Canned
Fruits, Jams, Marmalades, and Pre-
serves—Tentative” except that no cor-

rection 15 made for water-insoluble
solids.

(1 (1) Any requirement of this sec«
tion with respect ta the weight of any
optional fruit ingredient, whether con-
centrated, unconcentrated, or diluted,
means the weight determined by the
following method:

Determimne the percent of soluble
solids In the optional frult ingredient by
the method prescribed for determining
soluble solids in paragraph (a) of this
section; multiply the percent so found by
the weight of such ingredient; divide the
result by 100; subtract from the quotient
the weight of any added sugar or any
other added solids; and multiply the re-
mainder by the factor for such ingredi-
ent prescribed in paragraph (¢) of this
section. The result is the welght of the
optional fruit ingredient.

(2) For the purposes of this section,
the weight of frult julce or diluted frulg
juice or concentrated fruit juice (option.
al ingredient (a) (5)) from a fruit specl-
fled in paragraph (c¢) of this section is
the weight of such julce as determined
by the method prescribed in paragraph
(b) (1) of this section, except that the
percent of soluble sollds is determined
by the method prescribed in “Official and
Tentative Methods of Analysis of, the
Association of Official Agricultural
Chemists” Fourth Edition, page 464
[Ed. note, 6th edition, p. 5581, under
“By means of a refractometer-—Offlcial”;
the weight of diluted or concentrated
Juice from any other fruit is the original
welght of the juice before it was diluted
or concentrated.

(¢) Each of the optional frut ingredi-
ents referred to in paragraph (a) of this
section is prepared by cooking one of the
following fresh, frozen, canned, and/or
dried. (evaporated) mature fruits, with
or without added water, and screening
out skins, seeds, pits, and cores:

Factor referred to

Name of fruit: in par. (b) (1)
Apple 7.5
Apricot 7.0
Grape 7.0
Peach 8.6
Pear 6.6
Plum (other than prune)aacccaaan. e 1.0
Prune 7.0
Quince 7.5

In any combination of tWo, three, four,
or five frult ingredients, the welght of
each is not less than one-fifth of the
weight of the combination.

(d) The optional saccharine ingredi~
ents referred to in paragraph (a) of this
section are:

A1) Sugar.

(2) Invert sugar sirup.

(3) Brown sugar.

(4) Invert brown sugar sirup.

(5) Honey.

(6) Corn sirup.

(7) Any combination composed of two
or more of optional saccharine ingre-
dients (1) (2) (3), (4) (5), and (6),
but if honey is a component the weight
of its solids is not less than two-fifths
of the weight of the solids of such com-
bination.

(8) Any combination composed of
corn sugar or dextrose and optional sac-
charine ingredient (1), (2), (3), (4, (6),
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(6) or (1) but if honey 1s a component
the weight of its solids is not less than
two-fifths of thie weight of the solids of
such combination,

If honey or corn sirup is & component of
any combination used as optional sac-
charine mgredient (7) or (8), the weight
of the solids of each component (other
than honey) is not less than one-tenth
of the weight of the solids of such com-
Jhination..

(e) For the purposes of this section:

(1) The weight of any optional sac-
charifie ingredient means the weight of
the solids of such ingredient.

(2) The term “sugar” means refined
sugar (sucrose).

(3) The term “invert sugar sirup”
means a sirup made by inverting or
partly inverting sugar or partly refined
sugar; its ash content is not more than
0.3 percent of its solids content, but if it
is made from partly refined sugar, color
and flavor other than sweetness are re-
moved.

(4) The term “invert brown sugar
sirup” means & sirup made by inverting
or partly inverting brown sugar.

(5) The term “corn sugar” means re-
fined anhydrous or hydrated dextrose
made from cornstarch.

(6) The term “dextrose” means refined
anhydrous or hydrated dextrose made
from any starch.

(f) The name of each fruit butter for
which a definition and standard of iden-

~tity is prescribed by this section is as
follows:

{1) In case the fruit butter is made
from a single fruit ingredient the name
is “Butter” preceded by the nams where-
by such fruit is designated in paragraph
(c) of this section.

(2) In case the fruit butter is made
from a combination of two, three, four,
or five fruit ingredients, the name Is
“Butter” preceded by the words- “Uixed
Fruit” or by the names whereby such
fruits are designated in paragraph (c) of
this section in the order of predomi-
nance, if any, of the weight of such fruit
ingredients 1n the combnation.

(g) (1) When optional ingredient (a)
(1) of this section is used, the label shall
bear the word “Spiced” -or the statement
“Spice Added” or “With Added Spice"”;
but in lieu of the word “Spice” in such
statements the common name of the
spice may be used.

(2) When optional ingredient (a) (2)
of this section is used, the label shall
bear the statement “Flavoring Added”
or “With Added Flavoring”* the word
“Flavoring” in such statements may be
preceded by the common name of the
kind of Aavoring used.

(3) When optional ingredient (a) (5)
of this section 1s used, the Iabel shall bear
the words “Prepared With .. Juice”,
the blank to be filled in with the name
of the fruit from which the juice is ob-
tained; but if apple juice is used the word
“Cider” may be used in lieu of “Apple
Juice”

(4) When optional saccharine ingre-
dient (d) (5) or (6) of this section is
used, the Iabel shall bear the statement
“Prepared With Honey” or “Prepared
With Corn Sirup” as the case may be.

(5) When corn sirup or honey or both
are components of any combination used
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as an optional saccharine ingredient, the
label shall bear the statement “Prepared
With —.....”, the blank to be filled in
with the names whereby the components
of such combination are designated in
paragraph (d) of this section, in the or-
der of predominance, if any, by welght
of such components in the combination.

(6) YWhen the optional fruit ingredient
is prepared in whole or in part from
drled fruit, the label shall bear the words
“Prepared From"” or “Prepared in Part
From” as the case may be, followed by
the word “Evaporated” or ‘Dried” {fol-
lowed by the name whereby such frult
is designated in paragraph (c) of this
section. When two or more such op-
tional fruit ingredients are used, such
names, each preceded by the word
“Evaporated” or “Dried”, shall appear
in the order of predominance, if any, of
the welght of such Ingredients in the
combination.

(1) When a combination of two, three,
four, or five optional fruit ingredients Is
used, and the fruit butter is deslgnated
on its label by the name ‘NMixed Frult
Butter” the label shall bear the names
whereby the fruits from which such in-
gredients are prepared are deslgnated in
paragraph (c¢) of this sectign; in the
order of predominance, if any, of the _
welghts of such ingredients in the com-
bination.

(8) ‘The label statements required by
subparagraphs (1) and (2) of this para-
graph may be combined, as for example,
“Cinnamon Ol and Cloves Added”
‘The 1abel statements required by two or
more of subparagraphs (3), (4), (6), (6),
and (7) of this paragraph may be com-
bined, as for example, “Prepared with
Cider, Apples, Dried Prunes, and Corn
Sh.upn

(9) Wherever the name specified in
paragraph (f) of this section appears on
the 1abel of the fruit butter so conspicu-
ously as to be easlly seen under cus-
tomary conditions of purchase, the words
and statements specified in this section
showing the optlonal ingredients used
shall immediately and consplcuously pre-
cede or follow such name without inter-
vening written, printed, or graphic mat-
ter, except that the varietal name of the
frult used in preparing such fruit butter
may so Intervene. (52 Stat. 1046, 1055;
21 T, 8. C. 341, 371).

PART 36—SHELLFISH: DEFRIITIONS AND
Stawpares oF InEnTITY; FILL op Con-
TAINER

CANNID SHRIZP

Sec.

863 Canncd wet pack chrimp and canncd
dry pack chrimp in nontransparent
containcrs; fill of contalner; lobel
ctatement of substandard fill,

CANNED OXSTINS -

86.5 Canncd oysters; identity; label state-
ment of optional ingredients.
86.86 Coanned oysters; fil of container;
label statement of substandard 41,
RAY OYETES]
86.10 Ogysters, raw oysters, chucked oysters;

identity.

8611 Extra largo oysters, oysters cosuntg
(or plants), extra large raw oysters,
raw oysters counts (or plants), extra
lorpe chucked oystcrs, chucked
oysters counts (or plants)s identits,
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Egee.

3013 ILorge oysters, oyoters extra celects,
large raw oysters, raw oysters extra
celects, large chucked oysters,
iihucked oysters extra celects; Iden-

ty.

Medlum oysters, oysters selects, med-
{um ravwr oysters, ravw oysters eelects,
medlum chucked oysters, chucked
oysters celects; identity.

Small oysters, oysters standards, small

rawr oysters, raw oysters standards,
rmall ghucked oysters, shucked oys-
ters standards; identity.

Very small oysters, very small ratwr
oysters, very small chucked oysters;
identity.

Olympia oycters, rawz Olympla oysters,
shucked Olympla oysters; Identity.

Poclfic oysters 1223 5 to 8 rer pint,
ravs Pocific oysters size 5 to 8 per
pint, chucked Pzclfic oysters size
6 to 8 per pint; identity.

Paclflc oysters sizz 8 to 10 per pint,
ravr Paelfic oysters size 8 to 10 per
pint, shucked Paclfic oysters siza 8
to 10 per pint; identity.

Poclfle oysters siza 10 to 12 par pint,
raw Pacific oysters size 10 to 12 per
pint, chucked Pacific oysters size 10
to 12 per pint; identity.

Paclflc oysters size 12 to 15 per pint,
ravz Poelfle oysters size 12 to 15 par
pint, chucked Paclfie oysters size 12
to 15 por pint; 1dentity.

Paclfic oysters size 15 to 18 per pint,
rawr Paclfic oysters slze 15 to 13 per
pint, shucked Paclfic oysters size 15
to 18 per pint; identity.

Paclfle oysters cize over 18 per pint,
raw Poclfic oysters slza over 18 per
pint, shucked Paclfic oysters size
bver 18 per pint; 1dentify.
AvTROMTY: §§ 363 to 3622 I=sued unds=r 62

Stat. 1046, 1047, and 1033; 21 U, S. C. 341 and

871, except o3 noted following provision
affected.

Norc: For findings of fact relating to
§5 363 t0 35822 cc2 7T P. BR. 4344; 9 P, R. 140C3;
11 P. R. £8333; 13 P. R. 1337, 1333, 1508, 4£73.

CANNED SHEILIP

§ 363 Canned wet mpack shnmp
and canned dry pack shrimp in non-
transparent containers; fill of contan-
ers; label statement of substandard fill.
() The standard of fill of nontranspar-
ent containers for canned wet pack
shrimp Is a fill such that the cut-ouf
weloht of shrimp taken from each can is
not less than €4 percent of the water ca-
pacity of the container, and, for canned-
dry pack shrimp (except that packed in
the nontransparent cylindrical contain-
er which is 2143 inches in diamefer
and 4 inches in height) is a filt such
that the cut-out weicht of shrimp taken
from each can Is not less than €9 percent
of the water capacity of the container,
The standard of fill for canned dry pack
shrimp packed in the nonfransparent
cylindrical container which is 2u4;
inches in diameter and 4 inches in heighf
i3 a cut-out welght of not less than 635
avoirdupols ounces of shrimp for each
container. Water capacity of containers
is determined by the general method
provided in § 10.1 (a) of this chapfer.
Cut-out welght 1s determined by the fol-
lowing methed:

Keep the unopened canned shnmp
container at a temperature of not less
than 68° nor more than 95° Fahrenheit
for at least 12 hours immediafely pre-
ceding the determination. After open-
ing, tilt the confainer so as to distribute
the shrimp evenly over the meshes of &

3613

36.14

3615

88.18
3017

3618

3819

3620

3621

8g22
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circular sieve which has been previously
weighed. The diameter of the sieve is
8 intches if the quantity of the contents
of the container is less than 3 pounds,
and 12 inches If such quantity is 3
pounds or more. The bottom of the
sleve is woven-wire cloth which complies
with the specifications for such cloth
set forth under “2380 Micron (No. 8)”
in Table I of “Standard Specifications
for Sieves” published March 1, 1940, in

L. C. 584 of the U. 8. Department of.

Commerce, National Bureau of Stand-
ards. Without shifting the material on
the sleve, so incline the sieve as to facili-
tate drainage. Two minutes from the
time drainage begins, weigh the sieve
and the drained shrimp. The weight
so found, less the weight of the sieve,
shall be considered to be the cut-out
welght of the shrimp.

(b) If canned wet pack shrimp or
canned dry pack shrimp, in nontranse
parent containers, falls below -the ap-
plicable standard of fill of container pre-
scribed In paragraph (a) of this section,
the label shall bear the general state-
ment of substandard fill provided in
§ 10.2 (b) in the manner and form
therein specified. (52 Stat. 1046, 1047,
53 Stat. 561, 21 U, 8. C. 341, 345,5U. S. C.
133-133r)

CANNED OYSTERS

§ 36.5 Conned oysters; identity; label
statement of optional ingredients. (a)
Canned oysters is the food prepared from
one or any mixture of two or. all of the
forms of oysters specified in paragraph
(b) of this section, and a packing medi-
um of water, or the watery liquud drain-
ing from oysters before or during proc-
essing, or a mixture of such liquid and
water. The food may be seasoned with
salt, It is sealed in containers and so
processed by heat as to prevent spoilage.

(b) The forms of oysters referred to
in paragraph (a) of this section are pre-
pared from oysters which have been re-
moved from their shells and washed and
which may be steamed while in the shell
or steamed or blanched or both after
removal therefrom, and are as follows:

(1) Whole oysters with such broken
pieces of oysters as normally occur in
removing oysters firom thewr shells, wash-~
ing, and packing.

(2) Pieces of oysters obtained by seg-
regating pieces of oysters broken in
shucking, washing, or packing whole
oysters. -

(3) Cut oysters obtained by cutting
whole oysters.

(¢) (1) When the form of oysters
specified in paragraph (b) (1) is vsed,
the name of the food is “Oysters” or
“Cove Oysters,” if of the species Ostrea
virginica, “Pacific Oysters,” if of the
species Ostrea gigas; “Olympia Oysters,”
if of the species Ostrea lurida.

(2) When the form of oysters specified
in paragraph (b) (2) is used, the name
of the food is “Pieces Of oeee-- )’ the
blank being filled 1n with the name
“Qysters” or “Cove Opysters,” if of the
species Ostrea virginica; “Pacific
Oysters,” if of the species Ostrea gigas;
“Olympia Opysters,” if of the species
Ostrea lurida.

(3) When the form of oysters specified
in paragraph (b) (3) 1s used, the name
of the food is “Cut ---.--.,” the blank
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being filled in with the name “Ogysters”
or “Cove Oysters,” if of the species Os-
trea virginica; “Pacific Oysters,” if of the
species Ostrea gigas; “Olympia Oysters,”
if of the species Ostrea lurida.

(4) In case a mixture of two or all such
forms of oysters is used, the name is a
combination of the names specified in
this paragraph of the forms of oysters
used, arranged in order of their pre-
dominance by weight.

§36.6 Canned oysters; fill of con-
tainer* label statement of substandard
fill. (a) The standard of fill of con-
tainer for canned oysters is a flll such
that the drained weight of oysters taken
from each container is nof less than 59
percent of the water capacity of the con-
tainer.

(b) Water capacity of containers is
determined by the general method pro-
vided in §10.1 (a) of this chapter.

(¢) Drained welght is determined by
the following method:

Keep the unopened canned oyster con-
tainer at a temperature of not less than
68° or more than 95° Fahrenheit for at
least 12 hours immediately preceding the
determination. After opening, tilt the
container so as to distribute its contents
evenly over the meshes of a circular
sieve which has been previously weighed.
The diameter of the sieve is 8 inches if
the quantity of the contents of the con~
tainer is Jess than 3 pounds, and 12 inches
if such quantity is 3 pounds or more,
The hottom of the sieve is woven-wire
cloth which complies with the specifica-
tions for such cloth set forth under 2380
Micron (No. 8) * in Table I of “Standard
Specifications for Sieves,” published
March 1, 1940, in L. C. 584 of the U. S.
Department of Commerce, National Bu-
reau of Standards. Without shifting the
material on the sieve, so incline the sieve
as to facilitate drainage. Two minutes
from the time drainage begins, weigh the
sieve and the drained oysters. The
weight so found, less the weight of the
sleve, shall be considered to be the
dramed weight of the oysters.

(d) If canned:oysters fall below the
standard of fill of container prescribed
1n paragraph (2) of this section, the label
shall bear the general statement of sub-
standard fill specified in § 10.2 (b) of this
chapter in the manner and form therein
specified, followed by the statement, “A
can of this size should contain .. . 0Z.
of oysters. This can contains only _..._.__
0z.,” the blanks being filled in-with the
applicable figures.

RAW OYSTERS

§ 36.10 Owsters, raw oysters, shucked
oysters; wdentity. (a) Oysters, raw oys-
ters, shucked oysters, are the class of
foods each of which is obtained by
shucking shell oysters and preparing
them m accordance with. the procedure
prescribed in paragraph (b) of this sec-
tion. The name of each such food is the
name specified in the applicable defini-
tion and standard of identity prescribed
in §§ 36.11 to 36.22, inclusive.

(b) If water, or salt water containing
less than 0.75 percent salt, is used in any
vessel into which the oysters are shucked,
the combined volume of oysters and lig-
uid when such oysters are emptied from
such vessel is not less than four times the

volume of such water or salt water. Any
liquid accumulated with the oysters is
removed. The oysters are washed, by
blowing or otherwise, in water or salt
water, or both, The total time that tho
oysters are in contact with water or salt
water after leaving the shucker, includ-
ing the time of washing, rinsing, and any
other contact with water or salt water 1s
not more than thirty minutes. In come
puting the time of contact with water or
salt water, the length of time that oysters
are in contact with water or salt water
that is agitated by blowing or otherwise,
shall be calculated at twice its actual
length. Any period of time that oysters
are in contact with salt water contalning
not less than 0.76 percent salt before
contact with oysters, shall not be ine
cluded in computing the time that tho
oysters are in contact with water or sal
water. Before packing into the containe
-ers for shipment or other dellvery for
consumption the' oysters are thorouighly
drained and are packed without any
added substance,

(¢) For the purposes of this section:

(1) “Shell oysters” means live oysters
of any of the species, Ostrea virginica,
Ostrea glgas, Ostrea lurlde, in the shell,
which after removal from thelr beds,
‘have not been floated or otherwise held
under conditions which result in the ad-
dition of water.

(2) “Thoroughly drained” means one
of the following:

(i) The oysters are drained on a strain-
er or skimmer which has an area of not
less than 300 square inches per gallon of
oysters, drained, and has perforations of
at least % of an inch in diameter and not
more than 13 inches apart, or perforae
tions of equivalent areas and distribu«
tion. The oysters are distributed evenly
over the draining surface of the skimmer
and drained for not less than five min-
utes; or

(i) The oysters are drained by any
method other than that prescribed by
subdivision ) of this subparagraph
whereby liquid from the oysters s re-
moved so that when the oysters are test=
ed within 15 minutes after packing by
draining g representative gallon of oys-
ters on a skimmer of the dimensions and
in the manner described in subdivision
(1) of this subparagraph for two minutes,
not more than 5 percent of liquid by
weight is removed by such draining.

§ 36.11 Exira large oysters, oysters
counts (or plants) exire large ra1w oys=
ters, raw oysters count (or plants), extrea
large shucked oysters, shucked oysters
counts (or plants), identity, Extra large
oysters, oysters counts (or plants), extra
large raw oysters, raw oysters counts (or
plants) extra large shucked oysters,
shucked oysters counts (or plants), are

-of the species Ostrea virginica and con-

form to the definition and standard of
identity prescribed for oysters by § 36.10
and are of-such size that one gallon con-
tains not more than 160 oysters and o
quart of the smallest oysters selected
therefrom contains not more than 44
oysters.

§ 36.12 - Large oysters, oysters extra se«
lects, large raw oysters, raw oysters exire
selects, large shucked oysters, shucked
oysters extra selects; identity. Large



Saturday, October 30, 1948

- oysters, oysters extra selects, large raw
-oysters, raw oysters extra selects, large
shucked oysters, shucked oysters extra
selects, are of the species Ostrea virginica
and conform to the definition and stand-
ard of 1dentity prescribed for oysters by
§ 36.10 and are of such size that one
gallon contains more than 160 oysters but
not more than 210 oysters; a quart of the
smallest oysters selected therefrom con-
tains not more than 58 oysters, and g
quart of the largest oysters selected
therefrom contains more than 36 oysters.

§36.13 1Medium oysters, oysters se-
lects, medium raw oysters, raw oysters
selects, medium shucked oysters, shucked
oysters selects; identity. Medium oys-
ters, oysters selects, medium raw oysters,
raw oysters selects, medium shucked oys-
ters, shucked oysters selects, are of the
species Ostrea virgimica and conform to
the definition and standard of identity
prescribed for oysters by § 36.10 and are
of such size that one gallon contains
more than 210 oysters, bu,not more than
300 oysters; a quart of the smallest oys-
ters selected therefrom contains not
more than 83 oysters, and a quart of the
largest oysters selected therefrom con-
tamns more than 46 oysters.

§ 36.14 Small oysters, oysters stand-
ards, small raw oysiers, raw oysters
standards, small shucked oysters,
shucked oysters standards; identity.
Small oysters, oysters standards, small
raw oysters, raw oysters standards, small
shucked oysters, shucked oysters stand-
ards, are of the species Ostrea virginica
and conform to the definition and stand-
ards of identity prescribed for oysters by
§ 36.10 and are of such size that one gdl-
lon contains more than 300 oysters but
not more than 500 oysters; & quart of the
smallest oysters selected therefrom con-
tains not more than 138 oysters and a
quart of the largest oysters selected
therefrom contains more than 68 oysters.

§36.15 Very small oysters, very small
raw oysters, very small shucked oysters;
identity. Very small oysters, very small
raw oysters, very small shucked oysters,
are of the species Ostrea virginica and
conform to the definition and standard
of 1identity prescribed for oysters by
§ 36.10 and are of such size that one gal-
lon contains more than 500 oysters, and
a quart of the largest oysters selected
thereirom contains more than 112
oysters.

§36.16 Olympuwa oysters, raw Olympia
oysters, shucked Olympia oysters; wden-
tity. Olympa oysters, raw Olympia oys-
ters, shucked Olympia oysters, are of the
species Ostrea lurida and conform to the
definition and standard of identity pre-
scribed for oysters in § 36:10.

§ 36.17 Pacific oysters size § to 8 per
mat, raw Pacific oysters swize 5 to 8 per
pnt, shucked Pacific oysters size 5 to 8
per mnti; wdentity. Pacific oysters size 5
to 8 per pint, raw Pacific oysters size 5
to 8 per pint, shucked Pacific oysters size
5 to 8 per pint, are of the species Ostrea
gigas and conform to the definition and
standard of identity prescribed by oys-
ters by § 36.10 and are of such size that
one gallon contains less than 65 oysters
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and the largest oyster in the container is
not more than twice the weight of the
smallest oyster thereln.

§ 36.18 Pacific oysters size 8 to 10 per
pint, raw Pacific oysters size 8 to 10 per
mnt, shucked Pacific oysters size 8 to 10
per punt; identily. Pacific oysters size
8 to 10 per pint, raw Pacific oysters size
8 to 10 per pint, shucked Pacific oysters
size 8 to 10 per pint, are of the specles
Ostrea gigas and conform to the defini-
tion and standard of identity prescribed
for oysters by § 36.10 and are of such size
that one gallon contains more than 64
and not more than' 80 oysters, and the
largest oyster in the contalner is not
more than twice the weight of the small-
est oyster thereln,

§36.19 Pacific oysters stze 10 1o 12
per pint, raw Pacific oysters size 10 to

12 per pint, shucked Pacific oysters size

10 to 12 per pint; idenlity. Pacific oys-
ters size 10 to 12 per pint, raw Pacific
oysters size 10 to 12 per pint, shucked
Pacific oysters sfze 10 to 12 per pint, are
of the specles Ostrea glgas and conform
to the definition and standard of identity
prescribed for oysters by § 36.10 and are
of such size that one gallon contains
more tLan 80 and not more than 86 oys-
ters, and the largest oyster in the con-
tainer is not more than twice the welght
of the smallest oyster therein.

§36.20 Pacific oysters size 12 to 15
per pint, raw Pacific oysters size 12 to
15 per pint, shucked Pacific oysters size
12 to 15 per pint; identity. Paclfic oys-
ters size 12 to 15 per pint, raw Pacific
oysters size 12 to 15 per pint, shucked
Pacific oysters size 12 to 15 per pint, are
of the specles Ostrea glgas and conform
to the definition and standard of identity
prescribed for oysters by § 36.10 and are
of such size that one gallon contains
more than 86 and not more than'120 oys-
ters, and the largest oyster in the-con-
tainer is not more than twice the welght
of the smallest oyster therein.

§36.21 Pacific oysters stze 15 1o 18
per pint, raw Pacific oysters size 15 1o 18
per pint, shucked Paciflc oysters size 15
to 18 per pint; identily. Paclfic oysters
size 15 to 18 per pint, raw Paclfic oysters
size 15 to 18 per pint, shucked Paclfic
oysters size 15 to 18 per pint, are of the
specles Ostrea gigas and conform to the
definitipn and standard of identity pre-
scribed for oysters by § 36.10 and are of
such size that one gallon~contains more
than 120 and not more than 144 oysters,
and the largest oyster in the container is
not more than twice the welght of the
smallest oyster therein.

§36.22 Pacific oysters size over 18 per
pint, raw Pacific oysters size over 18 per
pint, shucked Pacific oyslers sizz over
18 per pint; identily, Pacific oysters size
over 18 per pint, raw Pacific oysters slze
over 18 per pint, shucked Pacific oysters
size over 18 per pint, are of the species
Ostrea gigas and conform to the defi-
nition and standard of identity pre-
scribed for oysters by § 36.10 and are of
such size that one gallon contains more
than 144 oysters and the largest oyster
in the contaiper 1s no} more than twice
the welight of the smallest oyster therein.
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Pant 42—Eses anp Ecc PropucTs; Dzrr-
IITIONS AND STANDARDS OF IDENTITY
See,
420
42.10

4220

4230
4240

Ecgs.

Liquld ezgs, mixed egzs, lquid whole
ezes, mixed whole eggs; 1dentity.
Frozen eggs, frozen whole eggs, frozen

mixed ezgs: idantity.
Drled ez3s, dried whole eggs: 1dentity.
Ezg yollis, Hquld egg yolks, yolks, lg-
uld yollks; identity.

4250 Frozen yolks, frozen ezg yolks; iden-
tity.

4260 Drled e3g yolks, dried yolks; identity.

AvTtHonrry: §§42.0 to 42.60 f=sued under
52 Stat. 1046, 1035; 21 U. S. C. 341, 371.

Nore: For findings of fact relating to Part
42, cee 4 P. R. 3375-3378.

§ 42,0 Eggs.-No regulation shall be
promulgated, fixing and establishing &
reasonable definition and standard of
identity for the food commonly knowm
as eggs.

§ 4210 Ligquid eggs, mwxed egys, lig-
uid whole egys, mired whole egys;
identity. Iiquid ezgs, mixed ezgs, liquid
whole ezgs, mixed whole ezgs, are eggs
of the domestic hen, broken from the
shells, and with yolks and whites in their
natural proportions as so broken. They
may be mixed, or mized and strained.

§ 42,20 Frozen eqys, frozen whole eqgs,
Jrozen mired egys; identity. Frozen
eggs, frozen whole ezgs, frozen mixed
eggs, are the food prepared by freezing
Hquid eggs.

§ 4230 Dried egys, dried whole eggs;
identity. Drled eggs, dried whole egss,
are the food prepared by drying liquid
eges. They may be powdered. They
contain not less than 92 percent total ezz
solids, as determined by the method pre-
seribed in “Offlclal and Tentative Meth-
ods of Analysis of the Association of
Officlal Agricultural Chemists,” Fourth
Edition, 1935, pages 297 and 293 [Ed.
note, 6th edition, 1945, p. 3451, under
“Total Solids.”

§ 4240 Egg yolks, liquid egg yolks,
yolks, liquid yolks; identity. Egg yolks,
llquid egg yolks, yolks, Hquid yolks, are
yolks of ezes of the domestic hen so sep~
arated from the whites thereof as to
contain not less than 43 percenf tofal
egg sollds, as determined by the method
prescribed in “Officlal and Tentative
Methods of Analysis of the Association
of Offlcial Agricultural Chemists,”
Fourth Edition, 1935, pages 237 and 233
{Ed. note, 6th edition, 1945, p. 345-3461,
under “Total Solids.” They may 1:3
mixed, or mixed and strained.

84250 Frozen yolks, frozen eng yolks;
identity. Frozen yolks, frozen ezg yolks,
are the food prepared by, freezing egz
yolks.

§ 42,60 Dried egg yolks, dried yolks;?
{dentity. Dried ezg yolks, dried yolks,
are the food prepared by drying ezg
yolks. They contain not less than 95
percent total egg solids, as determined
by the method prescribad in “Official
and Tentative XMethods of Analysis of
the Association of Official Asmncultural
Chemists,” Fourth Edition, 1935, pages
257 and 298 [Ed. note, 6th edition, 1945,
. 345-3461, under “Total Solids.”
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ParT 45—OLEOMARGARINE; DEFINITION AND
STANDARD OF IDENTITY

Nore: For findings of fact relating to § 45.0,
see 6 F, R. 2762,

§ 45.0 Oleomargarine; 1dentity; label
statement of optional ingredients. (&)
Oleomargarine is the plastic food pre-
pared with one or more of the optional
fat ingredients named under one of the
following subparagraphs (1) (2), (3),
or (4) of this paragraph:

(1) The rendered fat, or oil, or stearin
derived therefrom (any or all of which
may be hydrogenated), of cattle, sheep,
swine, or goats, or any combination of
two or more of such articles.

(2) Any vegetable food fat or oil, or
oil or stearin derived therefrom (any or
all of which may-be hydrogenated), or
any combination of two or more of such
articles.

(3) Any combination of ingredients
named under subparagraphs (1) and (2)
of this paragraph in such proportion
that the weight of the ingredients named
under subparagraph (1) elther equals
the weight of the ingredients named un-
der subparagraph (2), or exceeds such
welght by a ratio not greater than 9 to 1,

(4) Any combination of ingredients
named under subparagraphs (1) and (2)
of this paragraph in such proportion that
the weight of the ingredients named un-
der subparagraph (2) exceeds the weight
of the ingredients named under subpara-
gra;ph (1) by g ratio not greater than 9

o1,

One of the five following articles is
intimately mixed with the fat ingredient
or ingredients, after such article hasbeen
pasteurized and subjected to the action
of harmless bacterlal starters: (1) cream,
(D) milk, (iil) skim milk, (iv) any com-
bination of dried skim milk and water in
which the weight of the dried skim milk
is not less than 10 percent of the weight
of the water, or (v) any mixture of two
or more of these. (The term “milk” as
used in this subparagraph meens cow’s
milk,) Congealing Is effected, either
with or without contact with water, and
the congealed mixture may be worked.
In the preparation of oleomargarine one
or more of the following optional in-
gredients may also be used:

(5) Artificial coloring,

(6) Bodium henzoate, or benzoic acid,
or a combination of these, in a quantity
not to exceed 0.1 percent of the weight
of the finished product.

(1) vitamin A, added as fish liver oil
or as a concentrate of Vitamin A from
fish liver oll (with any accompanying
Vitamin D and with or without added
Vitamin D concentrate) in such quan-
tity that the finished oleomargarine
contains not less than 9,000 United
States Pharmacopoeia Units of Vitamin
A per pound, -

(8) 'The artificial flavoring diacetyl
added as such, or as starter distillate, or
produced during the preparation of the
product as a result of the addition of
citric acld or harmless citrates.

(9) (i) Lecithin, in an amount not ex-
ceeding 0.5 percent of the weight of the
finished oleomargarine, or (ii) monoglyc-
erides or diglycerides of fat-forming
fatty acids, or a combination of these, in
an amount not exceeding 0.5 percent of

RULES AND REGULATIONS

the weight of the finished oleomargarine,
or (iii) such monoglycerides and diglyc-
erides in combinetion with-the sodium
sulfo-acetate derivatives thereof in g to-
tal amount not exceeding 0.5 percent of
the weight of the finished oleomargarine,
or (iv) a combination of subdivisions (i)
and (ii) of this subparagraph in which
the amount of neither exceeds that above
stated, or (v) a combination of subdivi-
sions (). and (iii) iIn a total amount not
exceeding 0.5 percent of the weight of the
finished oleomargarine, (The weight of
diglycerides in each of ingredients (i),
(iii) (v) and (v) is calculated at one-
half actual weight.)

(10) Butter.

(11) Salt.

The finished oleomargarine contains
not less.than 80 percent fat, as deter-
mined by the method prescribed in “Of-
ficial and Tentative Methods of Analysis
of the Association of Official Agricultural
Chemists” 4th Edition, 1935, page 289,
or 5th Edition, 1940, page 298 [Ed. note,
6th edition, 1945, p. 3341, under “Indirect
Method—Oficial”

{(b) When-any ingredient named under
one of the following specified subpara-
graphs of paragraph (a) of this section
is used, the label shall, except as provided
in this paragraph, bear the statement
set forth below after the number of such
subparagraph:

Subparagraph (1) “Prepared from
Animal Fat”, or “Made from Animal
Fatv" <

Subparagraph (2) “Vegetable” or
“Prepared from Vegetable Fat” or “Made
from Vegetable Fat”

-Subparagraph: (3) “Prepared from
Animal and Vegetable Fats” or “Made
from Animal and Vegetable Fats”

_Subparagraph (4) “Prepared from
Vegetable and Animal Fats”, or “Made
from Vegetable and Animal Fats”

Subparagraph (5) “Artificially Col-
ored” or “Artificial Coloring Added” or
“With Added Artificial Coloring”

Subparagraph (6) “Sodium Benzoate
(or, as the case may be, ‘Benzoic Acid’ or
‘Sodium Benzoate and Benzoic Acid’)
Added as s Preservative” or“With Added
Sodium Benzoate (or, as the case may be,
“Benzoic Acid’ or ‘Sodium Benzoate and
Benzoie Acid’) as a Preservative”

Subparagraph (1) “Vitamin-A Add-
ed” or “With Added Vitamin A”

Subparagraph (8) ‘“Artificially Fla-
vored” or “Artificial Flavoring Added”,
or “With Added Artificial Flavormeg”

Where oil is used, the word “oil” may
be substituted for “fat” in the label state-
ment. In lieu of the word “animal” or
“yegetable” in any such statement, the
common or usual name of the fat ingre-
dient may be used. If two or more of
the optional ingredients named n para-
graph (a) (6), (6) (1) and (8) of this
section are used, the words “added” or
“with added” need appear only once,
either at the beginning or end of the list
of such ingredients declared. The dec-
laration of vitamin A may include the
number of United States Pharmacopoeis
units which have been added.

Whenever the name ‘“oleomargarine”
appears on the label so conspicuously as
{0 be easily seen under customsary con-
ditions of purchase, the words and state-
ments prescribed in thus section showing

ingredients used shall immediately and
conspicuously precede or follow, or in
part precede and in part follow, such
name, without intervening written,
printed, or other graphic matter, (52
Stat. 1046, 1055; 21 U. 8. C, 341, 371)

PART 51~CANNED VEGETABLES; DErFINI-
TIONS AND STANDARD3 OF IDCNTITY;
QuaLITY; AND FILL OF CONTAINER

CANNED PEAS

Sec.

51.0 Identity; label statement of optional
inpredients.

51.1 Quality; label statement of substand-
ard quallty.

612 Fill of contalner; labgl statement of
substandard fill.

CANNED BEANS

Canned green beans; identitys. label
statement of optlonal ingredients,
Canned green beans; quality; lnbel
statement of substandard quality,
Canned wax beans; identity; label
statement of optional ingredients,
Canned wax beans; quality: label
statement of substandard qualfity,

Avrnorrry: $§51.0 to 51.16 issued under
52 Btat. 1046, 1055; 21 U. 8. O, 841, 871,

CANNED PEAS

Nore: For findings of fact relating to
§3 51.0 to 651.2, cee 6 F. R, 130, 741 7 P. R,
9918; 13 F. R. 850,

§51.0 Identity; label statement of op~
tlonal ingredients. (a) Canned peas i3
the food prepared from one of the fol-
lowing optionsl pea ingredients:

(1) Shelled, succulent peas (Pisum
sativum) of Alasks or other smooth skin
varieties.

(2) Shelled, succulent peas (Pisum
sativum) of sweet, wrinkled varieties.

(3) Shelled, dried peas (Pisum sali~
vum) of Alaske or other smooth skin
varieties.

(4) Shelled, dried peas (Pisum saii«
vum) of sweet, wrinkled varities,

(b) To one such optional pea ingre-
dient water is added.

(¢) The following optional ingredienty
may be used:

(1) Salt.

(2) Sugar.

(3) Dextrose.

(4) Spice.

(5) Flavoring,

(6> Artificial coloring.

and in case optional pea Ingredient (1)
or (2) is used,

(7) Sodium carbonate, sodittm bi-
carbonate, sodium hydroxide, calcium
hydroxide, magnesium hydroxide, mag-.
nesium oxide, or magnesium carbonate
or any mixture or combination of them
in such quantity that the pH of the fin~
ished canned peas is not more than §, ag
determined by the glass electrode method
for the hydrogen ion concentration.

(d) The food may be seasoned with
one or more of the following optional
seasonings:

(1) Green peppers.

(2) Mint leaves.

(3) Onions.

(4) Garlic.

(5) Horseradish.

(e) The food is sealed in o container
and so“processed by heat s to prevent
spoilage.

51.10
51.11
B1.16
b1.18
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() (1) The label shall name the op-
tional pea ingredient present by the use
of the word or words “Early” or “June”
or “Early June” “Sweet” or “Sweef
‘Wrinkled” or “Sugar” “Dried Early” or
“Dried June” or “Dried Early June”
“Dried Sweet” or “Dried Sweet Wrin-
kled” or “Dried Sugar”

(2) If spice 15 present, the label shall
bear the word or words “Spiced” or
“With Added Spice” or “Spice Added”

(3) If flavoring 1s present, the label
shall bear the words “With Added ¥la-
voring” or “Flavoring Added”

~  (4).Xf artificial coloring is present, the

7 label shall state that fact in such man-

ner and form as is provided in the reg-
ulation promulgating a standard of qual-
ity for canned peas.

(5) If an optional seasohing ingredi-
ent 1s used, the label shall bear the words
“Seasoned with Green Peppers” “Sea-
soned with Mint Leaves” “Seasoned with
Onions” “Seasoned -with Garlic” or
“Seasoned with Horseradish” as the
case may be.

(6) If one or more of the optional in-
gredients named i1n paragraph (¢) (T)
of this section is used the label shall bear

-the statement “Traces of ———___ Added”

the blank to be filled in with the names
of the ingredients used; but in Heu of
such statement the label may bear the
statement “Traces of Alkalis Added”

(7) Wherever the name “Peas” ap-
pears on the label so conspicuously as to
be easily seen under customary condi-
tions of purchase, the words and state-
ments herein specified, showing the op-
tional ingredients present, shall immedi-
ately and conspicuously precede or fol-
Jow such name without intervening writ-
ten, printed, or graphic matter, except
that the specific varietal name of the
peas may so itervene.

§51.1 Quality; label statement of sub-
standard quality. (a) The standard of
quality for canned peas is as follows:

(1) Not more than 4 percent by count
of the peas in the contamer are spotted
or otherwise discolored;

(2) Standard canned peas are nor-
mally colored, not artificially colored;

(3) The combined weight of pea pods
and other harmless extraneous vegetable
material is not more than one-half of
1 percent of the drained weight of peas
in the contaner; .

(4) The weight of pieces of peas Is
not more than 10 percent of the drained
weight of peas 1n the container;

(5) The skins of not more than 25
percent by count of the peas in the con-
~~tainer are ruptured to a width of ¢
inch or more;

(6) Not less than 90 percent by count
of the peas 1n the container are crushed
by a weight of not more than 907.2 grams
(2 pounds) and =

(') The alcohol-insoluble solids of
Alaska or other smooth skin varieties
of peas in the container, is not more
than 23.5 percent, and of sweet, wrinkled
varieties, not more than 21 percent.

(b) Canned peas shall be tested by the
following methods to determine whether
or not they meet the requirements of
paragraph (a) of this section:

(1) After determuming the fill of the
contamer as prescribed in §512 (a),

‘Specifications for Sleves”
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distribute the contents of the container
over the meshes of a circular sleve made
with No. 8 woven-wire cloth which
complies with the specifications for such
cloth set forth on page 3 of “Standard
published
October 25, 1938, by U. 8. Department
of Commerce, National Bureau of
Standards. The dlameter of the sleve
used is 8 inches if the quantity of the
contents of the container is less than 3
pounds, or 12 inches If such quantity is
3 pounds or more. Without shifting
the peas, so incline the sieve as to facili-
tdte drainage. Two minutes from the

-time drainage begins, remove the peas

from the sleve and weigh them. Such
weight shall be considered to be the
drained weight of the peas.

(2) From the drained peas obtained
in subparagraph (1) of this paragraph,
promptly segregate and weigh the pea
pods and other harmless extraneous veg-
etable material, and the pieces of peas.

(3) From the drained peas obtained
in subparagraph (1) of this paragraph,
take at random a subdivision of 100 to
150 peas, and count them. Immediately
cover these peas with a portion of the
lquid obtained in subparagraph (1) of
this paragraph, and add the remaining
liquid to the drained peas from which the
subdivision was taken. Count those peas
in the subdivision which are spotted or
otherwise discolored, and also those peas
the skins of which are ruptured to &
width of ¥ inch or more.

(4) Immediately after cach pea is ex-
amined by the method prescribed in sub-
paragraph (3) of this paragraph, test
it by removing its skin, placing one
of its cotyledons, with flat surface down,
on the approximate center of the level,
smooth surface of a rigid plate, lowering
a horizontal disc to the highest point of
the cotyledon, and measuring the helght
of the cotyledon. The disc is of rigid
material and Is affixed to a rod held
vertically by a support through which
the rod can freely move upward or
downward. The lower face of the disc
is a smooth, plane surface horizontal to
the vertical axis of the rod. A device to
which weight may be added is affixed to
the upper end of the rod. Belore low-
ering the disc to the cotyledon, edjust
the combined welght of dise, rod, and
device to 100 grams. After measuring
the helght of the cotyledon, and shift-
ing the plate, if necessary, so that the
cotyledon is under the approximate cen-
ter of the disc, add welght to the device
at a uniform, continuous rate of 12
grams per second until the cotyledon
is pressed to one-fourth its previously
measured helght, or until the combined
weight of disc, rod, and device is 907.2
grams (2 pounds). A pea so tested shall
be considered to be crushed when its
cotyledon is pressed to one-fourth its
original height.

(5) Drain the lquid from the peas
which remained after taking the sub-
division as prescribed in subparagraph
(3) of this paragraph. Transfer the
peas to a pan, and rinse them with a
volume of water equal to twice the ca-
pacity of the container from which such
peas were drained in subparagraph (1)
of this paragraph. Immediately drain

6405

the peas again by the method prescribed
in subparagraph (1) of this paragraph.
After the 2 minufes’ draining, wipe the
moisture from the bottom of the sieve.
Comminute the peas thus drained, stir
them to a uniform mixture, and weigh
20 grams of such muxture into a 600 ce.
beaker. Add 300 cc. of 80 parcent alco-
hol (by volume), stir, cover beaker, and
bring to a boil. Simmer slowly for 30
minutes. Fit a Buchner funnel with a
previously prepared filter paper of such
size that its edges extend 1% inch or more
up the vertical sides of the funnel. The
previous preparation of the filfer paper
consists of drying it in a flat-boftomed
dish for 2 hours at 100° Centigrade, cov-
ering the dish with a tight-fittinz cover,
cooling it in a desiccator, and promptly
welghing. After the filter paper is fitfed
to the funnel, apply suction and transfer
the contents of the beaker to the funnel.
Do not allow any of the matenal fo run
over the edge of the paper. Wash the
material on the filter with 80 percent
alcohol (by volume) until the washings
are clear and colorless. Transfer the
fliter paper with the material retained
thereon to the dish used in preparing the
filter paper. Dry the material in 2 venti-
lated oven, without covering the dish, for
2 hours at 100° Centigrade. Place the
cover on the dish, cool it in a desiccator,
and promptly weigh. From this weight,
subtract the welght of the dish, cover,
and paper, as previously found. The
welght in grams thus obtained, muilti-
plied by 5, shall be considered to be the
percent of alcohol-insoluble solids.

(c) If the quality of canned peas falls
below the standard prescribed in para-
graph (a) of this section, the label shall
bear the general statement of substand-~
ard quality specified in § 10.2 (2) of this
chapter, in the manner and form therein
specified; but in lieu of such general
statement of substandard quality when
the quality of canned peas falls below
the standard in only one respect, the
Iabel may bear the alternative stafe-
ment “Below Standard in Quality ______
—e——y the blank to be filled in with the
words specified after the corresponding
subparagraph number of paragrapn (2)
of this section which such canned peas
fail to meet, as follows: (1) “Excessive
Discolored Peas;” (2) “Artificially Col-
ored;"” (3) “Excessive Foreign Material;”
(4) “Excessive Broken Peas;” (5) “Ex-
cesslve Cracked Peas;” (6) “Not Ten-
der;” (7) “Excessively Mealy.” Such
alternative statement shall immediately
and conspicuously precede or folow,
without intervening written, printed, or
graphic matter, the name “Peas” ‘and
any words and statements required or
gust;lgrtzbe)d to appear with such name by

§ 51.2 Fill of container+ label state-
ment of substandard fill. (a) Thestand-~
ard of fill of container for canned peas is
a fill such that, when the peas and lquid
are removed from the container and re-
turned thereto, the leveled pezas (irre-
spective of the quantity of the liquid), 15
seconds after they are so returned com-
pletely fill the container. A container
with 1id attached by double seam shall
be considered fo be completely filled
when it is filled to the level 34; inch
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vertical distdance below the top of the
double seam; end s glass container shall
be considered to be completely filled
when it is filled to the level 12 inch
vertical distance below the top of the
container.

(b) If canned peas fall below the.
standard of fill of-container prescribed
in paragraph (2) of this section, the
Iobel shall bear the general statement
of substandard fill specified in § 10.2 (b)
of this chapter, in the manner and form
therein specified.

CANNED BEANS

Kore: For findings of fact relating to
§§ 51.10 to 51.16, see 13 F. R. 3723, 3725.

§51.10 Cunned gr-en beans; identity;
lebel statement of oplional ingredients.
{n) Canned green beans is the food pre-
pared from stemmed, succulent pods of
the green-bean plant, and water. It
may be seasoned with salt, sugar, or dex-
trose, or any two or all of these. The
pods are prepared in one or more of the
following forms: -

(1) Whole pods, inciuding pods which
after removal of either or both ends are
less then 234 inches in length, or trans-
versely cut pods not less than 234 inches
in length. There may be present such
broken pieces of pods as normally occur
in the commercial packing of such
product.

(2) Pods sliced lengthwise.

(3) Pods cut transversely into pieces
less than 234 inches in length but not
fess than 34 inch in length, with or
without shorter end pieces resulting
therefrom. =

(4) Pieces of pods of whieh not less
than 75 percent by count are less than
34 inch in length and not more than 1
percent by count are more than 14
inches 1n length.

Any such form is an optional ingredi-
ent. Mixtures of two or more optional
ingredients may be used. The food is
sealed in a container and so processed
by heat as to prevent spoilage.

(b) (1) When optional ingredient
specified ‘in paragraph (a) (1) of this
section is used the label shall bear the
word “Whole.” If the pods are packed
parallel to the sides of the container the
word “Whole” shall be preceded or fol-
lowed by the words “Vertical Pack,” ex-
cept that when the pods are cut at both
ends and are of substantially equal
lengths, the words ‘““Asparagus Style”
may be used in lien of the words “Vertical
Pack.”

(2) When optional ingredient specified
in paragraph (a) (2) of this section is
used the label shall bear the words “Sliced
Lengthwise” or “French Style.”

(3) When optional ingredient specified
In paragraph (a) (3) of this section is
used the label shall bear the word “Cut”
or “Cuts.”

(4) When optional ingredient speci-
fied in paragraph (a) (4) of this section
is used the label shall bear the words

s

Inch Cut” or “—.___ Inch Cuts,” the
blank to be filled in with the fraction of
an inch which denotes the approximate
length of the pieces.

(5) When a mixture of two or more of
the optional ingredients specified in
Pparagraphs (a) (1) to (a) (4) inclusive,

. hame, without
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of this section, is used the label shall
bear the statement “Mixture of ———-__,”

*the blank to be filled in with the com-

bination of the names ‘“Whole,” “Sliced
Lengthwise,” “Cut,” or “Cuts,” and
“Short Cut” or “Short Cuts,” designat-
ing the optional ingredients present, and
arranged in the order of predominance,
if any, by weight of such ingredients.

(c) Wherever the mname “Green
Beans” appears on the Iabel so conspicu-
ously as to be easily seen under the cus-
tomary conditions of purchase, the words
and statements prescribed by paragraph
(b) of this section shall immediately
and conspicuously precede or follow such
mtervening written,
printed, or graphic matter, except that
there may intervene (1) the designation
of the length of cut, (2) the vanetal
name, which may include the word
“Stringless,” where the beans are in fact
stringless, and (3) the description of the
green beans as “Stringless,” which may
also be used between the words “Green”
and *“Beans,” where the beans are in fact
stringless.

§ 51.11 ~Canned green beans; quality;
label staitement of substandard quality.
{a) The standard of quality of canned
green beans 1s as follows:

When tested by the method prescribed
In paragraph (b) of this section:

(1) In the case of cub beans (§ 51.10
(a) (3)) and mxtures of two or more of
the optional ingredients specified in
§ 51.10 (a) (1) to (a) (4) inclusive, not

mbore than 60 units per 12 ounces drained-

weight are less than 12 inch long; Pro-
vided, That where the number.of units
per 12 ounces drained weight exceed 240,
nof more than 25 percent by count of
the total units are less than ¥ %nch long.

(2) The trimmed pods contain nof
more than 25 percent by weight of seed
and pieces of seed.

(3) In case there are present pods or
Pieces of "pods 274 inch or more in
diameter, there are mot more than 12
strings per 12 ounces of drammed weight
which will support 15 pound for 5 seconds
or longer, -

(4) The deseeded pods contain not
more than 0.15 percent by weight of
fibrous material,

(5) There are not more than 8 percent
by count of blemushed units. A unit is
considered blemished when the aggre-
gate blemished area exceeds the area of
a circle 15 inch 1n diameter.

(6) There are not more than 6 un-
stemmed units per 12 ounces of drained
weight.

(1) The combined weight of loose seed
and pieces of seed is not more than 5 per~
cent of the drained weight. This pro-
vision does not apply in case the green-
bean ingredient is pods sliced length-
wise (§51.10 (a) (2))

(8) The combined weight of leaves, de~
tached stems, and other extraneous vege-
table matter is not more than 0.6 ounce
per 60 ounces drained weight.

(b) Canned green beans shall be tested
by the following method fto determine
whether they meet the requirements of
paragraph (a) of this section.

{1) Distribute the contents of the con-
tainer over the meshes of a circular sleve
which has been previously weighed. The

diameter of the sieve is 8 inches if the
quantity of the confents of the container
is less than 3 pounds, and 12 inches if
such quantity is 3 pounds or more. The
bottom of the sieve is woven-wire cloth
which complies with the specifications
for such c¢loth set forth under 2380
Micron (No. 8)” in Table I of “Standard
Specifications for Sieves,” published
March 1, 1940, in L. C. 584 of the U. 8.
Department of Commerce, National B«
reau of Standards. "Without shifting the
material on the sieve, so incline the sleve
as to facilitate drainage. Two minuteg
from the time drainage begins, weigh the
sieve and the drained material. Record,
m ounces, the welght so found, less the
weight of the sieve, as the drained weight.

(2) Pour the drained material from
the steve into a flat tray and spread it in
a layer of fairly uniform thickness.
Count the total number of unifs, For
the purpose of this count, loose seed,
preces of seed, loose stems, and extrane-
ous material are not to be inclttded. Di-
vide the number of units by the drained
weight recorded in subparagraph (1) of
this paragraph and multiply by 12 to
obtain the number of units per 12 ouncey
drained weight.

(3) Examine the drained material in
the tray, counting and recording the
number of blemished units, number of
unstemmed units, and, in case the mate-
rial consists of the optional ingredient
specified in paragraph (a) (3) of this
section or a mixture of two or more of
the optional ingredients specified in
§ 5110 (a) (1) to (4) inclusive, count
and record the number of units which
are less than % inch long. If the num-
ber of units per 12 ounces is 240 or less,
divide the number of units which are less
than % inch long by the drained weight
recorded in subparagraph (1) of this par-
agraph and multiply by 12 to obtain the
number of such units per 12 ounces
drained vreight. If the number of units
per 12 ounces exceeds 240, divide the
number of units less than 4 inch long
by the tofal number of units and multiply
by 100 to determine the percentage by
counf of the total units which are less
than ¥ inch long.

Divide the number of blemished units
by the total number of units in the con-
tainer afid multiply by 100 to obtain the
percentage by count of blemished units
in the container.

Divide the number of unstemmed units
by the drained weight recorded in sub-
paragraph (1) of this paragraph and:
multiply by 12 to obtain the number of
unstemmed units per 12 ounces of
dramned weight.

(4) Except in the case of pods sliced
lengthwise,. remove .the loose seed and
pleces of seed, weigh and record welght
and return to tray. Divide the weight
of loose seed and pleces of seed by the _
drained weéight recorded in subparagraph
(1) of this paragraph and muitiply by
100 to obtain the percentage by weight
of loose seed and pleces of seed in the
drained material.

(6) Remove from the tray the extra-
neous vegetable material, weilgh, record
weight, and return to tray.

(6> Remove from the tray one or more
representative samples of 31% to 4 ounces,
covering each sample as teken to prevent
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evaporation. If the fray includes pods or
pieces of pods 274 inch or more in diam-
eter, weigh and record weight in ounces
of each representative sample.

(1) From each representative sample
selected 1n subparagraph (6) of this par-
agraph discard any loose seed and exX-
franeous vegetable material and detach
and discard any attached stems. Except
with optional ingredient specified in
§51.10 (a) (2) (pods sliced lengthwise)
trim off, as far as the end of the space
formerly occupied by the seed, any por-
tion of podsfrom which seed have become
separated. Remove and discard any
portions of seed from the trimmings and
reserve the trimmings for subpara-
graph (9) of this paragraph. Weigh
and record the weight of the trimmed
pods. Deseed the trimmed pods and
reserve the deseeded pods for sub-
paragraph (9) of this paragraph. If
thel origmal confamer contamed pods
274, 1inch or more in diameter, remove
strings from the pods during the deseed-
ing operation. Reserve these strings for
testing as prescribed in subparagraph
(8) of this paragraph. Collect the seed
on 3 sieve of mesh fine enough to retamn
them, and so distribute them that any
liqud drains away. Weigh the seed, di-
wvide by the weight of the trnmmed pods,
and multiply by 100 to obtain the per-
centage by weight of seed in the trunmed

ds.

pods.

Tn the caseof pods sliced lengthwise re-
move seed and pieces of seed and reserve
the deseeded pods for use as prescribed
1n subparagraph (9) of this paragraph.

(8) If strings have been removed for
testing, as prescribed in subparagraph
(7) of this paragraph, test them as fol-
lows:

Fasten clamp, werghted to 15" pound, to
one end of the string, grasp the other end
with the fingers (a cloth may be used to
aid in holding the string) and lift gen-
tly. Count the string as tough if it sup-
ports the 35-pound weight for at least 5
seconds. If the string breaks before 5
seconds, test such parts into which it
breaks as are 15 inch or more in length
and if any such part of the string sup-
ports the %-pound weight for at least
5 seconds count the string as tough., Bi-
wvide the number of tough strings by the
weight of the sample recorded in sub-
paragraph (6) of this paragraph and
multiply by 12 to obtain the number of
tough strings per 12 ounces drained
weight.

(9) Combme the deseeded pods with
the trimmings reserved in subparagraph
(') of this paragraph, and, if strings were
tested as prescribed in subparagraph (8)
of this paragraph, add such strings, bro-
ken or unbroken. Weigh and record
weight of combmned material. Transfer
to the metal cup of a malted-milk stirrer
and mash with g pestle. Wash material
adhering to the pestle back into cup with
200 cec. of boiling water. Bring mixture
nearly to a boil, add 25 cc. of 50 percent
(by weight) sodium hydroxzide solution
and bring to a boil. (If foaming is ex-
cessive, 1 ce. of capryl alcohol may be
added.) Boil for 5 mmutes, then stir for
5 minutes with a malted-milk stirrer ca-
pable of a no-load speed of af least 7200
r. p. m. Use a.rotor with two scalloped
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Transfer-the materjal from the cup to
a previously weighed 30-mesh monel
metal screen having a diameter of about
3% to 4 Inches and side walls about 1
inch high, and wash fiber on the screen
with a stream of water using a pressure
not exceeding a head (vertical distance
between: upper level of water and out-
let of glass tube) of 60 inches, delivered
through a glass tube 3 inches long and
1% inch inside diameter inserted into a
rubber tube of 14 inch inslde dlameter.,
Wash the pulpy portion of the material
through the screen and continue wash-
ing until the remaining fibrous material,
moistened with phenolphthalein solu-
tion, does not show any red color after
standing 5 minutes, Again wash to re-
move phenolphthaleln. Dry the screen
containing the fibrous material for 2
hours at 100° C., cool, welgh, and deduct
weight of screen. Divide the weight of
fibrous material by the weight of com-
bined deseeded pods, trimmings, and
strings and multiply by 100 to obtain
the percentage of fibrous material.

(10) If the drained welght recorded in
subparagraph (1) of this paragraph was
less than 60 ounces, open and examine
separately for extraneous material, as
directed in subparagraph (5) of this
paragraph, additional containers until a
total of not less than 60 ounces of drained
material {s obtained. To determine the
combined weight of extraneous vegetable
materfal per 60 ounces of drained
welght, total the welghts of extraneous
vegetable material found in all contain-
ers opened, divide this sum by the sum
of the drained weights in these contain-
ers and multiply by 60.

(¢) If the quality of the canned green
beans falls below the standard of quality
prescribed by paragraph (a) of this sec-
tion, the label shall bear the general
statement of substandard quallty specl-
fled in § 10.2 (a) of this chapter, in the
manner and form therein specified, but
in lieu of the words prescribed for the
second linte inslde the rectangle the fol-
lowing words may be used, when the
quality of canned green beans falls below
the standard in one only of’the following
respects:

(1) “Excessive Number Very Short
Pleces,” if the canned green beans fail
to meet the requirements of paragraph
(a) (1) of this section.
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(2) “Excessive Number Blemished
Units,” if they fail to meet the require-
glents of paragraph (a) (5). of this sec~

on.

(3) “Excessive Number Unstemmed
Units,” if they fail to meet the require-
ltz;ents of paragraph (a) (6) of this sec-

on.

(4) “Excessive Foreign Matenal,” if
they fail to meet the requirement of
paragraph (a) (8) of this section.

§ 5115 Canned wax beans; identity;
label statement of optional ingredients.
(a) Canned wax beans conforms to the
definition and standard of identity, and
is subject to the requirements for labsl
statement of optional ingredients pre-
scribed for canned green beans by § 51.10
(a) and (b) except that if s prepared
from stemmed, succulent pods of the
wax-bean plant.

(b) Wherever the name “Wax Beans”
appears on the label so conspicuously as
to be easily seen under the customary
conditions of purchase, the words and
statements prescribed by paragraph (2)
of this section shall immediately and
conspicuously precede or follow such
name, without intervening written,
printed, or graphic matter, except that
there may idtervene (1) the desiznation
of the length of cut, (2) the variefal
name, which may include fhe word
“Stringless” where the beans are in fach
stringless, and (3) the description of the
wax beans as “Stringless,” which may
also be used between the words “Wax”
and “Beans,” where the beans are in
fact stringless.

§51.16 Canned waxr beans; quality;
label statement of substandard qualify.
(a) The standard of quality for canned
wax beans Is that prescribed for canned
green beans by § 51.11 (a) and (b).

(b) If the quality of canned wax bzans
falls below the standard of quality pre-
scribed by paragraph (a) of this section
the label shall bear the statemenf of
substandard quality in the manner and
form specified In § 51.11 (c¢) for canned
green beans.

Panr 52—CanwED VEGETABLES OTEER
THAN THOSE SPECIFICALLY REGULATED]
DEerriTioNns AND STANDARDS OF IDENTITY
Cros3 Resenexce: For regulations relating

to canned pcas and canned green and wax

beans, cea Part 51 of this chapter.
Nors: For findings of fact relating to

§ 52930, cce 5 P. R. 806, 2399.

§ 52.990 Canned regetables; ideniity;
label statement of optional ingrediznts.
(a) The canned vegetables for which
definitions and standards of identity are
prescribed by this section are those
named in column I of the table set forth
in paragraph (b) of this section. The
vegetable Ingredient in each such canned
vegetable is obtained by proper prepara-~
tion from the succulent vegetable pre-
scribed in column IT of such fable. If
two or more forms of such ingredient are
desienated in column IOY of such table,
the vegetable in each .such form 1s an
optional insredient.

(b) The tablereferred fo in parazraph
(a) of this section is as follows:

~



6408

©

RULES ' AND REGULATIONS

I o hiss
N o e Souree Optiona! forms of vegetable Ingredfent
ArtichokeS. ceeavecccancnsanann Flower buds of the artichoke plant........ ‘Whols; half or halves ¢r halved; whole
hearts; balved hearts; quartered
mts»
Asparagus, Eqdible portions of sprotits of the asparagus
plant, as follows:
Three and uarter Inches or | Stalks or spears.
more of upper end.
Thres and three-quarter inches or | Peeled stalks or peeled spears,
more of peeled upper end,
Not less t two and three-quarter | Tips,
Inches but less than three and three-
quarter inches of upper end.
Lessthan two and three-quarter inches | Polnts,
of uppér end,
Sprouts cut in pleces. ..ceceeamceeeeaas Cut stalks or eut spears.
Sprouts from which the tip has been | Bottom cutsor cuts—tipsremoved.
removed, cut in pleces. .
Bearn SprottS.eeesesnemancenes Sprouts of the Mung bean.
Shelled DeaAnS.eeecacencconcann | 8eed shelled from green or wax bean pods,
with or without snaps (pleces of imma-
ture unshelled pods).
Lima beans or butter beans. ... Beedsléenedfmm the pods of thé lima bean
Beets. I{got of the beet plant ‘Whole; slices or sliced; quarters or
.quartered; dice or diced; cut; shoe-
1 string or French style or ful!enne.
b1 % (T A —— ———- Lel?ev"e%s, ?rlgnvesand immatareroot, of the 0
ant,
Broceoll Heads gf the braccoli plant.
Brussels 5prouts.cocees-.-.-..| Sprouts of the brussels sprouts plant.
Cabbage.. emccocnee) Ont]:B pgeces of the heads of tha cabbage
ni.
Carrots. Bgot of the carrot plant. e oeeeocceaenes Do.
CauliloWeT-aeneneacaeacamcacee Cat pleces of the head of the caulifiower
plant.
Stalks of the celery plant.. oo ececrceccaan Cat; hearts.
Sgllfgh Leaves of the co; plant. ’ ~
Whit ot corn or Beed cut from cars of white sweet com....| Whole grain or whole kernel.
W}:Itg 2:21 s Seed Cltlt and scraped: from ears of white | ‘Cream style or crushed.
sweet corn.
White SUgar COMecenomccnannes Ears of white 5weet c0m.. ooeceemeerenns 0On cob.
low sweet corn or
¥3{13¥ gom or Seed cut from ears of yellow sweet com. | Whole grain or whole kernel.
Yellow sugar corn or +[18eed cut and seraped from ears of yellow | Cream style or crushed.
Golden corn or sweel corn.
QGolden sugar corn or Ears of yellow sweet cOMm - o ce e eeeee On cob.
) ¢ ¢ RPN
g&ﬁ“&i‘f_ﬁ‘:‘fﬁ’ ............... Seed cut from earsof flield corn. ... ‘Whols grain or whole kernel.
Seed cut and scraped from ears of field corn.| Cream style or crushed.
Dandelion greens. Leaves of the dandelion plant,
Kale, Leaves of the kale plant.
Mushrooms. . ccceceencecnmancn | Cap and stem of the mushroom. .eaceeuaan Butt&ms; whole; slices or sliced; pleces
and stems,
1 d greenS. mueeacmmemeaae Leaves of the mustard plant.
Distard greens Pods of the okra plant... Whole; cut.
Qnezts gu]lt) o} H:le omonimaﬂatﬁt? .............. Wh:?o' arters or quartered; slices or
§ oot of the parsnip plant. . eeeeceaccannee ole; quarters or H
Pocsnips P PP su%%; cat; shoestr?ng or French style
or julienne.

Black-eye_peas or black-eyed
peas.
ature unshelled

Seed shelled from podsof the black-eyepea | -
Blant, with or without snaps (pleces of -

&ods).
Seed shelled from pods of the fleld pea

feld PeaS.ceremmasccnrasenaces
Fieldp plant (other than the black-eye pea
lant), with or without snaps (pieces of
Bnmamre unshelled pods).
Qreent sweet PePPErS.cemeeeca- Green pods of the sweet pepper plant.-....| Whole; halves or halved; pleces.
Red sweet PePPEIS.cacceacaaas Red-ripe pods of the sweet pepper plant.
Pimientos or pimentos......... Red-nipe poﬁ 1;)Ithe puniento, or pimento, Do.
pepper p .
tat Tuber of the potato plant . - oceeeeeana- Whole; stices or sliced; dice or diced;
Fotatoes P v “}ne'ce's; shoestring or French style of
enne.
Swestpotatoes..... Tuber of the sweetpotato plant....... dewe| Whole; pleces; mashed,
e Root of the rutabaga plant....ceecaeee-- -] Whole; quarters or quartered; slices or
Rutabagas =D slieed;qdlce or dlce%; cut,
Balsify. e conneen Root of the salsify plant.
‘Spinach. Leaves of the spmach plant.
Swiss chard Leaves of the Swiss chard plant. P
Tomlp. T eaves of tho tarmip plant
Turnip greens. ves of the p plant,
5} lgvg -1 Root of the furnip plant o oo oeaaeaae Do.

(¢) Tq the vegetable ingredient water
is edded; except that pimientos may be
canned with or without added water, and
sweetpotatoes In mashed form are
canned without added water, and aspar-
agus may be canned with added water,
asparagus juice, or a mixture of both.
For the purpose of this section asparagus
Juice is the clear, unfermented liquid ex~
pressed from the washed and heated
sprouts or parts of sprouts of the aspara-
gus plant; mixtures of asparagus juice
and water are considered to be water
when such mixtures are used as a pack-
ing medium for canned asparagus. In

the-case of ‘artichokes, citric acid or a
vinegar 1s added in such quantity as to
reduce the pH of the finished cenned
vegetable to 4.5 or below. The following
optional ingredients, in the cases of the
vegetables specified, may be added:

(1) Citric acid or a vinegar, in the
cases of all vegetables (except artichokes
in which such ingredient is necessary) in
g quentity not more than sufficient to
permif; effective processing by heat with-
out discoloration or other impairment of
the article.

(2) An edible vegetable oil, in the
cases of arfichokes and pimientos.

(8) Starch, in the cases of white sweet
corn (cream style or crushed form) and
yellow sweet corn {(cream style or
crushed form), in & quantity not more
than sufficient t6 insure smoothness.

(4) Snaps, in the cases of shelled
beans, black-eye peas, and fleld peas.

In the cases of all vegetables one or mora
of the following optional seasoning ingre-
dients may be added in a quantity sufile
cient to season the food:

(6) Salt.

(6) A vinegar.

(7 Splce.

(8) Reflned sugar (sucrose)

(9) Refined corn sugar (dextrose)

The food is sealed In a container and so
processed by heat as to prevent spollage.

(d) "The name of each canned vefe-
table for which & definitfon and stand-
ard of identity is prescribed by this sec«
tion Is the name or any synonym there-
of whereby such vegetable is designated
in CGlumn X of the table in paragraph
(h) of this section.

(e) If two or more forms of the vege-
table are specified in Column III of the
table in paragraph (b) of this section,
the label shall bear the specified word or
words, or in case synonyms are so speci-
fied, one of such synonyms, showing the
form of the vegetable ingredient present.

(f) (1) If optionsl ingredient (¢) (2)
is present, the label shall bear the state
ment “, Ol Added” or “With
Oil” (the blank to ba
filled in with the common or usutal name
of the oil) If optional ingredient (c)
(3) is present, the label shall bear the
stgtement “Starch Added to Insure
Smoothness” If optional ingredient (c)
(4) is present, the label shall bear tha
statement “With Snaps”

(2) I optional seasoning ingredient
(c) (6) is present, the label shall bear
the statement “Seasoned with Vinegar”
or “Seasoned With eo—ecee_.. Vinegar”
(the blank to be filled in with the com-
mon or usual name of the vinegar) I
optional seasoning ingredient (¢) (7) i
present, the label shall bear the state-
ment “Spice Added” or “With Added
Spice”-

€3) If a vinegar, spice, and edible vege-
table oil, or any two of these are present;,
the label may bear, in lleu of the state-
ments herein prescribed showing the
presence of such Ingredients, a combina«
tion of such statements, as for example,
“With Added Cider Vinegar, Spice, and
Olive O{1”

(4) If asparagus julce Is used as g
packing medium in canned asparagus,
the label shall besr the statement
“Packed In Asparagus Juice”

(g) Wherever the name of the vere-
table appears on the label so conspicu-
ously as to be easily seen under cug-
tomary conditions of purchase, the
words and statements specified in parn-
graphs (e) and () of this section shall
immediately and conspicuously precede
or follow such name, withoyt interven~
ing written, printed, or graphic matter,
except that the varletal name of the
vegetable may so intervene. (62 Stat,
10486, 1055; 21 U. 8. C, 341, 871)



Saturday, October 30, 1948

Parr 53—Tonaro PrROpUCTS; DEFINITIORS
AND STANDARDS OF IDENTITY; QUALITY;
AND FriL OF CONTAINER

Sec.

53.0 Tomato juice; identity.

53.5 Yellow tomato julce; identity.

53.10 Catsup, ketchup, catchup; identity;
label statement of optional ingredi-
ents.

53.20 Tomato puree, tomato pulp; identity;
label statement of optional ingredi-
ents:

.53.30 Tomato paste; identity; label state-
ment of optional ingredients.

5340 Canned tomatoes; identity; label
statement of optional ingredients.

53.41 Canned tomatoces; quality; label state-
ment of substandard quality.

53.42 Canned tomatoes; fill of container; la-

bel statement of substandard fill,

AUTHORITY: §§-53.0 to 5342 Issued :under
52 Stat. 1046, 1055; 21 U. S. C. 341, 371/

Norte: For findings of fact relating to
§§53.0 to 5342, see 4 F. R. 3321, 3464
5 F. R. 2283.

§53.0 Tomato juice; identity, To-
mato juice 1s the unconcentrated- liquid
extracted from mature tomatoes of red
or reddish varieties, with or without
sealding followed by dramning. In the
extraction of such liquid, heat may be
applied by any method which does not
add water thereto. Such liquid is
strained free from skins, seeds, and other
coarse or hard substances, but carries
finely divided insoluble solids from the
flesh of the tomato. Such liquid may be
homogenized, and may be seasoned with
salt. When sealed in a container it is
so processed by heat, before or after
sealing, as to prevent spoilage.

-

§53.5 Yellow tomato juice; identity.
Yellow fomato juice 1s the unconcen-
trated liqud extracted from mature to-
matoes of yellow vanieties. It conforms,
in all other, respects, to the definition
and standard of identity for tomato
Juce prescribed 1n § 53.0.

§53.10 Catsup, ketchup, calchup;
identity; label statement of optional in-
gredients. (a) Catsup, ketchup, catchup,
is the food prepared from one or any
combination of two or all of the follow-
ing optional ingredients:

(1) The liquid.obtained from mature
tomatoes of red or reddish varieties.

(2) The liqud obtained from the resi-
due from preparing such tomatoes for
cannng, consisting of peelings and cores
with or-without such tomatoes or pieces
thereof.

(3) The liquud obtained from the res-
1due from partial extraction of juice
from such tomatoes.

Such liqud 1s obtained by so straining
such tomatoes or residue, with or without
heating, as to exXclude skins, seeds, and
other coarse or hard substances. It is
concentrated, and is seasoned with sugar
or a muxture of sugar and dextrose (re-
fined corn sugar) salt, a vinegar or vin-
egars, spices or flavoring or hoth, and
onions or garlic or both. When sealed in
& contamner it 15 so processed by heat,
before -or after sealing, as to prevent
spoilage.

(b) When optional ingredient -specl-
fied in paragraph (a) (2) of this section,
1s present, 1n whole or in part, the label
shall bear the statement “Made From
———=" (or “Made in Par{ From —_.._..,"
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as the case may be) “Resldual Tomato
Material from Canning.”” XVhen op-
tional ingredient specified In paragraph
(a) (3) of this section is present, in whole
or in part, the label shall bear the state-
ment “Made From * (or “Made in
Part From ....-.,”’ as the case may be)
“Residual Tomato Materlal from Partial
Extraction of Julce.” If both such in-
gredients are present, such statements
may be combined in the statement “NMade
From ______" (or “Made in Part From
" as the case may be) ‘“Residual
Tomato Material from Canning and
from Partial Extraction of JufceX
Wherever the name ‘““Catsup,” “Ketch-
up,” or “Catchup” appears on the label
s0 conspicuously as to be easlly seen un-
der customary conditions of purchase,
the statement or statements specified in
this paragraph showing the optional in-
gredients present shall immediately and
conspicuously precede or follow such
name, without intervening written,
printed, or graphic matter.

§53.20 Tomato puree, tomato bulp,
wdentity,; label statement of optional in-
gredients. (a) Tomato puree, tomato
pulp, is the food prepared from one or
any combingtion of tiwo or all of the fol-
lowing optional ingredients:

(1) The liquid obtained from mature
tomatoes of red or reddish varleties.

(2) The liquid obtained from the resl-
due from preparing such tomatoes for
canning, consisting of peelings and cores
with or without such tomatoes or pleces
thereof.

(3) The liquid obtained from the resi-
due from partial extraction of julce from
such tomatoes,

Such liquid is obtained by so straining
such tomatoes or residue, with or without
heating, as to exclude skins, seeds, and
other coarse or hard substances. It is
concentrated, and may be seasoned with
salt. When sealed in a container it is so
processed by heat, before or after sealing,
as to prevent spoilage. It contains not
less than 8.37 percent, but less than 25.00
percent, of salt-free tomato solids, as de-
termined by the following method:

Determine total solids by the methed
prescribed on page 493 [Ed. note, 6th
edition, p. 595] under ‘“Total Solids—
‘Tentative,” and sodium chloride by the
methoed prescribed on page 500 {Ed. note,
6th edition, 1945, p. §36. Title changed
to “Sodium Chloride Method Y—Ofii-
cial.”] under “Sodium Chlorlde—Ofii-
cial,” of “Officlal and Tentative Methods
of Analysis of the Association of Official
Agricultural Chemists,” Fourth Edition,
1935. Subtract the percent of sodlum
chloride found from the percent of total
solids found; the difference shall be con-
sidered to be the percent of salt-free
tomato solids.

(b) When optional ingredient specified
in paragraph (a) (2) of this section
Is present, in whole or in part, the label
shall bear the statement “made Irom
______ ? (or “Made in Part From
as the case may be) “Resldual 'I'omato
Material from Canning” Yhen op-
tional ingredient specified in paragraph
(a) (3) of this section is present, In
whole or in part, the Iabel shall bear the
statement “Made From —..___." (or
“Made in Part From ....--,” a3 the casg
may be) “Residual Tomato Materlal from
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Partial Extraction of Juice.” If both such
ingredients are present, such statements
may he combined in the statement

‘Made From —_____" (or “Made in Part
From -__.. )’ as the case may be) “Re-

sldual Tomato Material from Canningz
and from Partial Extraction of Juice.”
Wherever the name “Tomato Puree” or
“Tomato Pulp” appears on the label so
consplcuously as to be easily seen under
customary conditions of purchase, the
statement or statements herein specified
showing the optional ingredients present
shall immediately and conspicuously
precede or follow such name, without
mtgwening written, printed, or graphic
matter.

§53.30 Tomalo paste; identity; la-
bel statement of optional ingredients.
(a) Tomato paste is the food prepared
{rom one or any combination of fwo or
all of the following optional ingredients:

(1) The liquid obtained from mature
tomatoes of red or reddish variefies.

(2) The liquid obtained from the resi-
due from preparing such tomafoess for
canning, consisting of peelings and cores
with or without such tomatoes or pieces
thereof.

(3) The Hquid obtamed from the resi-
due from partial extraction of juice from
such tomatoes.

Such lqguid is obtalned by so straining
such tomatoes or residue, with or with-
out heating, as to exclude skins, seeds,
and other coarse or hard substances. It
is concentrated, and may be seasoned
with one or more of the optional ingredi-

H
(4) Salt.
(5) Splce.
(6) Flavoring.

It may contain, in such quanfify as
neutralizes a part of the tomato acids,
the optional ingredient:

(7) Baking soda.

When secaled In a container it is so
processed by heat, before or‘after seal-
Ing, as to prevent spoilaze. It contains
not less than 25.00 parcenft of salf-free
tomato solids, as determined by the fol-
lowing method:

Deztermine total solids by the method
prescribed on page 493 [Ed. nofe, 6fh
edition, p. 5951 under “Tofal Solids—
Tentative,” and scdium chloride by the
method prescribed on page 500 [Ed. note,
6th edition, 1945, p. 596, Method I1 under
“Sodium Chloride—Oficial,” of “Official
and Tentative Methods of Analysis of the
Association of Official Agriculfural Chem-
ists,” Fourth Edition, 1935. Subtract the
percent of sodium chloride found from
the percent of total solids found; the dif.
ference shall be considered to be the per-
cent of salt-free tomato solids.

(b) When optional ingredient speci-
fled in paragraph (a) (2) of this section
s present, in whole or in part, the labal
shall bear the statement “Made From
came==' (or “Made in Part From —_____,"
as the case may be) “Residual Tomato
Materlol from Canning.” When op-
tional ingredient specified in paragraph
(a) (3) of this section is present, in whole
or In part, the label shall bear the state-
ment “Made From _____ J? (or “Made in
Part From .......,” as the case may be)
“Resldual Tomato Material from Par-
tial Extraction of Juice.” If both such

£l
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ingredients are present, such statements
may be combined in the statement
“Made From —._-__" (or “Made in Part
From cceo ,? as the case may be) “Re-
stdual Tomato Material from Canning
and from Partial Extraction of Juice.”
‘When optional ingredient specified in
paragraph (a) (5) or (6) of this section
is present the 1abel shall bear the state-
ment or statements, “Spice Added” or
“With Added Spice,” “Flavoring Added”
or “With Added Flavoring,” as the case
may be. When optional ingredient spec-
ified in paragraph (a) (7) of this section
i5 present, the 1abel shall bear the state-
ment “Baking Soda Added.” If two or
all of the optional ingredients specified
in paragraph (a) (6), (6) and (7) of
this section are present, such statements
may be combined, as for example, “Spice,
Flavoring, and Baking Soda Added.” In
lieu of the word “Spice” or “Flavoring”
in such statement or statements, the
common or usual name of such spice or
flavoring msy be used. Wherever the
name “Tomato Paste” appears on the
label so conspicuously as to be easily seen
under customary conditions of purchase,
the statement or statements herein spec-
ified showing the optional ingredients
present shall immediately and conspicu-
ously precede or follow such name, with-
out intervening written, printed, or
graphic matter.

§53.40 Canned tomatoes; identity;
label statement of optional ingredients.
(a) Canned tomatoes are mature toma-
toes of red or reddish varieties which
are peeled and cored and to which may
be added one or more of the following
optional ingredients:

(1) The lquid draining from such fo-
matoes during or after peeling and
coring.

(2) 'The liquid strained from the resi~
due from preparing such tomatoes for
canning, consisting of peelings and cores
with or without such tomatoes or pieces
thereof.

(3) The liquid strained from mature
tomatoes of such varieties.

(4) Purified caleium chloride, calcium
sulfate, calcium citrate, monocalcium
phosphate, or any two or more of these
calefum salts, in a quantity reasonably
necessary to firm the tomatoes, but in
no case such that the amount of the
calcium contained in such salts is more
than 0,026 percent of the weight of the
finished canned tomatoes.

It may be seasoned with one or more
of the optiongal ingredients:

(5) Salt.

(6) Spices.

(7) Flavoring,

It is sealed in a container and so proc-
essed by heat as to prevent spoilage,

(b) When optional ingredient speci-
fled in paragraph (a) (2) of this section
is present, the label shall bear the state-
mente “With Added Strained Residual
Tomato Material from Preparation for
Canning” When optional Ingredient
specified in paragraph (a) (3) of this
section Is present, the label shall bear the
statement “With Added Strained To-
matoes” When one or more of the op-
tional ingredients specified in paragraph
(a) (4) of this section is present the label
shall bear the statement “Trace of peweme
Added” or “With Added Trace of mamae-’,

RULES AND REGULATIONS
the blank being filled in with the words

“Calcium Salt” or “Calcium Salts” as the:

case may be or with the name or names
of the particular calcium salt or salts
added. When optional ingredient speci-
fied in paragraph (a) (6) or (7) of this
section is present, the label shall bear
the statement or statements “Spice
Added” or “With Added Spice” “Flavor=-
ing Added” or “With Added Flavoring”
as the case may be. If two or more of
optional ingredients specified in para-
graph () (2) (3) (6), and (7) of this
section are present, such statements may
be combined, as for example “With
Added Stramed Tomatoes, Residudl To-
mato Material from Preparation for Can-
ning, Spice and Flavoring” 1In lieu of
the word “Spice” or “Flavoring” in such
statement or statements, the common or
usual name of such spice or flavoring
may be used. Wherever the name “To-
matoes” appears on the label so conspic~
uously as to be easily seen under cus-
tomary conditions of purchase, the state-
ment or statements herein specified
showing the optional ingredients pres-
ent shall immediately -and conspicuously
precede or follow such name, without in-
tervening written, printed, or graphic
matter.

§53.41 Canned tIomatoesy quality;
label statement of substandard quality.
a) The standard of quality for canned
tomatoes is as follows:

(1) The drained weight, as deter-
mined by the method prescribed in para-
graph (b) (1) of this section, is not less
than 50 percent of the weight of water
required to fill the contalner, as deter-
mined by the general method for water
capacity of containers prescribed In
§ 10.1 (2) of thus chapter;

(2) The strength and redness of color
as determined by the method prescribed
in paragraph (b) (2) of this section, is
not less than that of the blended color
of any combination of the color discs de-
seribed in such method, in which one-
third the area.of disc 1, and not more
than- one-third the area of disc 2, Is
exposed;

(3) Peel, per pound of canned toma-
toes in the container, covers an ares of
not more than'l square inch; and

(4) Blemishes, per pound of canned
tomatoes in $he container, cover an ares
of not more than one-fourth square inch.

(b) Canned tomatoes shall be tested
by the following method-to determine
whether or not they- meet the require-
ments of paragraph (a) (1) and (2) of
this section.

(1) Remove lid from container, but in
the case of a container with lid attached
by double seam, do not remove or alter
the height of the double seam. Tilt the
opened container so as to distribute the
contents over the meshes of a circular
sieve which has previously been weighed.
The diameter of the sieve used is 8 inches
if the quantity of the contents of the
container is less than 3 pounds, or 12
inches if such quantity is 3 pounds or
more. ‘The meshes of such sleve are
made by so weaving wire of 0.054-inch
diameter as to form square openings
.0.446 inch by 0.446 inch, Without shiff-
ing the tomatges, s¢ iftcline the sleve as
to facilitate drainage of the liquid, Two
minutes from the time drainage begins,

weigh the sleve and dralned tomatocs,
The weight so found, less the welght of
the sieve, shall be considered to be the
drained weight.

(2) Remove from the sleve the drained
tomatoes obtained in subparagraph
(1) of this paragraph. Cut out and
segregate successively those portions of
least redness until 50 percent of the
drained weight, as determined under
subparagraph (1) of this paragraph, has
been so segregated. Comminute the
segregated portions to a uniform mix-
ture without removing or breaking the
seeds, Fill the mixture into a black con-
tainer to a depth of at least 1 inch. Free
the mixture from air bubbles, and skim
off or press below the surface all visible
seeds. Compare the color of the mix-
ture, in full diffused daylight or its equiv-
alent, with the blended color of combina-
tions of the following concentric Munsell
color dises of equal diameter, or the color
equivalents of such discs:

(1). Red—Munsell 5 R 2.6/13 (glossy
finish)

(1) Yellow—Munsell 2.5 YFR b5/12
(glossy finish)

(iil) Black—Munsell N 1/ (glossy
finish)

(iv) Grey—Munsell N 4 (mat finish)

(¢) If the quality of canned tomatoes
falls below the stendard prescribed in
paragraph (a) of this section, the label
shall bear the general statement of sulj-
standard quality specified in § 10.2 (a)
of this chapter in the manner and form
therein specified; but in lieu of such gen-
eral statement of substandard quality,
the label may bear the alternative
statement “Below Standard in Quality
...... 7+ the blank to be filled in with
the words specified after the correspond-
ing number of each subparagraph of
paragraph (a) of this section which such
canned tomatoes fail to meet, as fol-
lows: (1) “Excessively Broken Up'; (2)
“Poor Color”* (3) “Excessive Peel”; (4)
“Excessive Blemishes.,” If such canned
tomatoes fail to meet both (3) and (4),
the words “Excessive Peel and Blem-
ishes” may be used instead of the words
specified after the corresponding nume
bers of such clauses, Such alternative
statement shell immediately and con-
spicuously precede or follow, without in-
tervening written, printed, or graphio
matter, the name “Tomatoes” and any
statements required or authorized o ap-
pear with such name by § 53.40 (b)

§ 5342 Canned tomaloes; fill of con-
tainer; label statement of substandard
fill, (a) The standard of fll of con-
tainer for canned tomatoes is a fill of
not less than 90 percent of the total
capacity of the container, as determined
by the general method for fill of containe
ers prescribed In §10.1 (b)Y of this
chapter,

(b) If canned tomatoes fall below the
standard of fill of container prescribed
in paragraph (a) of this section, the
Iabel shall bear the general statement of
substandard fill specified in § 10.2 (b) of
this chapter, In the manner end form
therein specified.

[searl J. Donarp KingsLey,
Acting Federal Security Administrator

OcTOBER 19, 1948,

[F. R. Doo. 48-9571; Filed, Oot, 20, 1048;
8:52 a, m.]
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TITLE 24—HOUSING CREDIT

Chapter V—Federal-Housing
Administration

Subchapter D—RMultifamily Rental Housing

Insurance

PaArRT 532—ADMINISTRATIVE RULES UNDER
SecrioN 207 oF THE NATIONAL HOUsING
Act

ELIGIBILITY FOR INSURANCE

In §532.4 (b) as published in 13 F. R.
5041, the reference to § 532.16 appearing
therein, 1s hereby corrected to read
“§ 532.17”

Issued at Washington, D. C., October
26, 1948.
[sear] FRANKLIN D. RICHARDS,
Federal Housing Commisswoner

[F. R. Doc. 48-9568; Filed, Oct. 29, 1948;
8:50 a. m.]

Chapter VIill—Office of the Housing
Expediter
[Controlled Housing Rent Reg.,! Amdt. 47]

PaRT 825—RENT REGULATIONS UNDER THE
Housmng Anp RENT Act oF 1947, as
AMENDED

CONTROLLED HOUSING RENT REGULATION

The Controlled Housing Rent Regula-
tion (§§ 825.1 to 825.12) 1s amended in
the following respects:

1. Schedule 4, item 321, is amended to
describe the Counties i1n the Defense-
Rental Area as follows: “In Webb County,

-the City of Laredo and the surrounding
area within a ten mile radius of the Webb
County Court House “h said City of

~Earedo.”

This decontrols all of the Laredo De-
fense-Rental Area, State of Texas except
the City of Laredo and the surrounding
Area within a ten mile radius of the Webb
County Court House in said City .of
TLaredo.

2. Schedule A, item 129, 15 amended to
describe the Counties in the Defense-
Rental Area as follows: “Rapides Parish”

This decontrols Beauregard Parish in
the Alexandria-Leesville Defense-Rental
Area, State of Louisiana.

(Sec. 204 (@) 61 Stat. 197, as amended
by 62 Stat. 37 and by 62 Stat. 94; 50
U. S.C. App. 1894 (d) Applies sec. 204
(¢) 61 Stat. 197, as amended by 62 Stat.
37 and by 62 Stat. 94; 50 U. S.C. App. 1894
(e))

This amendment shall become effective
October 30, 1948,

Issued this 27th day of October 1948,

TicHE E. Woobs,
Housing Expediter.

-~

Statement To Accompany Amendment 47
to the Controlled Housing Rent Regu-
lation

It 1s the judgment of the Housing Ex-
pediter that the need for continuing
maximum rents in that portion of the
Laredo Defense-Rental Area, State of

62’;13 F. R. 5706, 5783, 5788, 5789, 5877, 5937,
6.

FEDERAL REGISTER

Texas, which is outside the City of Laredo
and the surrounding area within a ten
mile radius of the Webb County Court
House in said City of Laredo, no longer
exists due to the fact that the demand
for- rental housing accommodations kas
reasonably been met.

It is likewise the judgment of the
Housing Expediter that the need for con-
t{inuing maximum rents in Beauregard
Parish, a portion of the Alexandria-Iees-
ville Defense-Rental Area, State of Lou-
isiana, no longer exists due to the fact
that the demand for rental housing ac-
commodations has been reasonably met.

This amendment is therefore being is-
sued to decontrol sald portions of said
Defense-Rental Areas in accordance
with section 204 (¢) of the Housing and
Rent Act of 1947, a$ amended.

[F. R. Doc, 48-9567; Filed, Oct. 29, 19848;
8:49 0. m.}

[Controlled Rooms in Rooming Houces and
Other Establichments,! Amdt. 47]

ParT 825—RENT REGULATIONS UNDER THE
Housnoic anp Rent Act or 1947, as
ANENDED

RENT REGULATION FOR CONTIROLLED ROOXIS
IN ROOMING HOUSES AND OTHER ESTAB-
LISHMENTS

The Rent Repgulation for Controlled
Rooms in Rooming Houses and Other
Establishments (§§ 825.81 to 825.92) is
hereby amended in the following respect:

Schedule 4, item 321, is amended to de-
scribe the Counties in the Defense-Rental
Area as follows: “In Webb County, the
City of Laredo and the surrounding area
within a ten mile radius of the Webb
County Court House in sald City of
Ldredo.”

This decantrols all of the Laredo De-
fense-Rental Area, State of Texas, ex-
cept the City of XIaredo and the sur-
rounding area within a ten mile radius
of the Webb County Court House in said
City of Laredo.

(Sec. 204 (d), 61 Stat. 197, as amended
by 62 Stat. 37 and by 62 Stat. 94; 50
U.S. C. App. 18%4 (d) Applies sec. 204
(c) 61 Stat. 197, as amended by 62 Stat,
37 and by 62 Stat. 94; 50 U. 8. C, App.
1894 (¢))

This amendment shall become effec-
tive October 30, 1948.

Issued this 27th day of October 1948.

‘TiceE E. Woobs,
Housing Ezxpediter.

Statement To Accompany Amendment
47 to the Rent Regulation for Con-
irolled Rooms in Reoming Houses and
Other Establishments

It is the judgment of the Housing Ex-
pediter that the need for continuing
meaximum rents in that portion of the
Laredo Defense-Rental Area, State of
‘Texas, which is outside the City of La-
redo and the surrounding area within o
ten mile radius of the Webb County Court
House in said City of Laredo, no longer
exists due to the fact that the demand

113 F. R. 6750, 5789, 6815, 5937, 5938, 6247.
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for renfal housing accommedations has
reasonably bzen met.

This amendment is therefore being 1s-
sued to decontrol sald portion of said
Defense-Rental Area in accordance with
section 204 (c) of the Housing and Rent
Act of 1947, as amended.

[P. R. Doe. 43-9566; Filed, Oct. 23, 1948;
8:49 a. m.]

TITLE 46—SHIPPING

Chapter l—Coast. Guurd:‘lnsgedion
and Navigation

[CGFR 43-53]
DISTRESS SIGNALS~

The revised regulations for distress
slemals and specifications for distress
slgnals were published in the Feperan
RecisTeR dated October 31, 1947, 12 F. R.
7072 et seq., and these regulations pro-
vided that distress signals not bzaring
the date of manufacture shall noft be
carrled after January 1, 1949, and that
distress signals meeting revised Coasf
Guard specifications be manufaciured.

‘The purpose of these amendments to
the regulations regarding distress sig-
nals is to allow an additional alternafe
to existing requirements and f{o publish
the minimum standard specification for
hand orange smoke distress signals.

The regulations shall become effective
thirty days after the date of publication
in the FepErAL REGISTER since these regu-
lations allow the marine industry greater
latitude in equipment required. These
amendments to the regulations regarding
distress signals are published without
prior general notice of their proposed
Issuance for the reason that notice, pub-
Hc rule making procedure, and effective
date requirements in connection there-
with are hereby found to be imprac-
ticable and contrary to the public in-
terest. This emergency Is due to the
fact that the effective date for furnish-
ing distress signals under the new speci-
flcations in 46 CFR 160.022 as published
In the Feperar Recister October 31, 1947,
should not ke further postponed since
no floatingz smoke signals have been sub-
mitted by manufacturers, whereas hand
orange smoke signals which would com-
ply with the new specification in 46 CFR
160,037 below have been tested and found
operationally satisfactory as suitable al-
ternate signals. In order to have avail-
able to tanlk vessel operators an addi-
tional source from which to obtain dis-
tress signals meeting Coast Guard speci-
fications on or before January 1, 1949, T
find that it is not practicable to publish
proposed regulations and hold hearngs
as required by R. S. 4417a, as amended,
46 U. S. C. 391a, prior to the promulga-
tion of the regulations applicable to Tank
Vessels in 46 CFR 33.3-1, and 160.037-1
to 160.037-7.

Any person who may feel aggrieved by
the promulgation of these regulations
may appeal therefrom to the Comman-
dant (CMC) United States Coast Guard,
Washington 25, D. C., in writing within
fifteen days from date of publication of
this decument in the FEDERAL REGISTER.
‘The written appeal shall be presented
in triplicate and shall include data and
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views as to-why the regulations shall not
be amended. All matters presented in
writing within the prescribed time §hall
be given due consideration and action
thereon will be taken before the effective
date of the regulations.

By virtue of the authority vested in
me as Commandant, United States Coast
Guard, by R. S. 4405, as amended, 46
U. S. C. 3175, and section 101 of Reor-
ganization Plan No. 3 of 1946, 11 F R.
7875, as well as the statutes cited with
the regulations below, :the following
amendments to the regulations are pre-
scribed:

Subchapter D—Tank Vessels
PART 33—LIFESAVING APPLIANCES

EQUIEMENT; LIFEBOATS, LIFE RAFIS, AND
BUOYANT APPARATUS

Section 33.3-1 (e) is amended to read
as follows:

§ 33.3-1 Tank ship lifeboal equip-
ment; ocean and coastwise—T/0C.* * *

(e) Distress signals. Twelve approved
hand red flare distress signals in a water-
tight container, and 4 approved floating
orange smoke distress signals; or 12 ap-~
proved hand red flare distress signals
in a waterticht container, and 12 ap-
proved hand orange smoke distress sig-
nals in a watertight container; or_12
approved hand combination flare and
smoke distress signals in a watertight
container. Service use shall be limited
to a period of 3 years from date of maniu~
facture. Distress signals not bearing
date of manufacture shall not be carried
after January 1, 1949. (For specifica~
tions for the above signals, see subparts
160.021, 160.022, 160.023, and 160.037 in
Subchapter Q of this chapter.)

(R. S. 4417a, sec. 5 (e) 55 Stab. 244,
as az)nended, 46U.S.C.3913,50T. S.C.
1215

Subchapter G—Occan and Coastwise General
Rules and Regulations

Part 59—DBoaTs, RAFTS, BULKHEADS, AND
LIFESAVING APPLIANCES (QCEAN)

Section 59.11 (e) is amended, to read
as follows:

§ 69.11 Lifeboat equipment. * * *

(e) Distress signals. Twelve approved
hand red flare distress signals 1n g water-
tight container, and 4 approved floating
orange smoke distress signals; or 12 ap-
proved hand red flare distress signals in
a watertight container, and 12 approved
hand orange smoke distress signals in
a watertight contamner; or 12 approved
hand combination flare and smoke dis-
tress signals in a watertight container.
Service use shall be limited to a period
of 3 years from date of manufacture.
Distress signals not bearing date of man-
ufacture shall not be carried after Janu-~
ary 1, 1949. (For specifications for the
above signals, see subparts 160.021,
160.022, 160.023, and 160.037 in Subchap-
ter Q of this chapter.)

(R. S. 4426, 4488, 4491, 49 Stat. 1544,
54 Stat. 346, sec. 5 (e) 55 Stat. 244, as
amended; 46 U. S. C. 367, 404, 481, 489,
1333,50 U. S. C. 1275)

Section 59.52 (a) is amended to read
as follows:
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. ¢ ‘59.52 Equipment for life rafts.
*

(a) Distress signals. Twelve approved
hand red fiare distress signals in &
watertight container, and 4 approved
figating orange smoke distress signals;
or 12 approved hand red flare distress;
signals in a watertight container, and
12 approved hand orange smoke distress
signals in a watertight contamer; or 12
approved hand combination flare and
-smoke distress signals i a watertight
contamner. Service use shall be limited
to a period of 3 years from date of manu-
facture. Distress signals not bearing
date of manufacture shall not be carried
after January 1, 1949. (For specifica-
tions for the above signals, see subparts
160.021, 160.022, 160.023, and 160.037 in
Subchapter Q of this chapter.) ,

(R. S. 4426, 4488, 4491, 49 Stat. 1544, b4
Stat. 346, sec. 5 (e 55 Stat. 244, as
amended; 46 G. S. C. 367, 404, 481, 489,
1333, 50 U. S. C. 1275)

PART- 60—BOATS, RAFTS, BPLKHEADS, AND
LIFESAVING APPLIANCES (COASTWISE)

1. Section 60.9 (e) is amended fo read
as follows:

§609 Lifeboat equipment. (See
§ 59.11 of thus chapter, as amended,
which is identical with this section.)

2. Section 60.45 (a) is amended to read
as follows:

§ 6045 Equipment for life rafts.
(See § 59.52 of this chapter, as amended,
which is identical with this section.)

Subchapter Q—Specifications
Parr 160—LIFESAVING EQUIPMENT

Part 160 is amended by a new subpart
160.037, reading as follows:

SUBPART 160.037—SIGNALS, DISTRESS, SMOEE,
ORANGE, HAND, FOR MERCHANT VESSELS

Sec.

160,037-1 Applicable
plans,

Type.

Materials,, workmanship, con-
struction, and performance re-
quirements.

Sampling, inspections, condition-
ing, and tests.

Labeling and marking,

160.037-8 Container.

160.087-7 Procedure for approval,

AUTHORITY: §§ 160.037-1 to 160.037-7, is-
sued under R. S. 4405, 4417a, 4426, 4488, 4491,
49 Stat. 1644, 54 Stat. 346, and sec. 5 (e), 65
Stat, 244, as amended; 46 U, 8. C. 367, 391a,
404, 481, 489, 1333, 50 U. 8. O. 1375; sec. 101,
Reorg, Plan No. 3 of 1848, 11 F. R, 7875.

SUEBPART 160.037 — SIGNALS,  DISTRESS,
SMOKE, ORANGE, HAND, FOR MERCHANT
VESSELS e

§ 160.037-1 Applicable specifications
and plans—(a) Specifications, There
are no other specifications applicable to
this subpart.

(b) Plan. The following plan, of the
Issue in effect on the date hand orange
smoke distress signals are manufactured,
forms g part of this specification:

Drawing No. 160.021-8 (a)-—Container for
hand red flare distress signals.

§160.037-2 Type. (a) Hand orange
smoke distress signals specified by this

sp/eciﬂcatlons and

160.037-2
160.037-3

160.037-4

¢

160.037-5

t

subpart shall be of one type which shall
consist essentially of a wooden handle to
which is attached a tubular casing havs
ing a sealing plug at the handle end, the
casing being filled with a smolte produc-
ing composition and fuse with button of
ignition material at the top; and & re-
movable cap having & friction striking
material on its top which may be exposed
for use by pulling g tear strip. The sig-
nal is ignited by scraping the friction
striker on top of the cap against the ig-
niter button on top of the body of the
signal. Alternate arrangements which
conform to the performance require-
ments of this specification wiil be given
special consideration.

§ 160.037-3 Materials, workmanship,
construction, and performance require~
ments—(a) Materials. The materials
shall conform strictly to the specifica-
tions and drawings submitted by the
manufacturer and approved by the Com-
mandant. The color of the tube shall be
orange. The combustible materials shall
he of such nature as will not deterlorate
during long storage, nor when subjected
to frigid or tropical climates, or both.

(b) Workmanship. Hand orange
smoke distress signals shall be of first
class workmanship and shall be free from
imperfections of manufacture affecting
their appearance or that may affect
their serviceability. Molsture proof
coatings shall be applied uniformly and
shall be free from pinholes or other vig«
ible defects which would impair thefr
usefulness. !

(c) Construction. The casing shall
be fitted and secured to the handle with
not less than a one-inch overlap and
shall be atfached to the -handle in such
a manner that failure of the joint will
not occur during tests, ignition, or op-
eration. The plug shall be securely afe
fixéd in the casing to separate the smoke
composition from the wooden handle,
The smoke .composition shall be thor-
oughly mixed and be uniformly come
pressed throughout to preclude varia-
tions of density which may adversely
affect uniformity of its smoke emitting
characteristics. The cap shall have a
Iap fit of not less than one inch over the
end of the casing and smoke compost~
tion to entirely and securely protect the
exposed surface of the igniter button
and end of smoke composition and cas-
ing, and shall have an inner shoulder so
constructed that it is mechanically im-
possible for the inner surface of the cap
to come in contact with the igniter but-
ton. The cap shall be securely attached
to the casing in such manner as to pre-
clude its accidental detachment. The
cap shall be provided on its top with a
friction striking material which shall,
by a pull of the tear strip, be entirely ex-
posed for striking the friction igniter
button. The igniter button shall be non-
water soluble or be protected from
moisture by a coating of some water-
proof substance, and shall be raised or
exposed *in such manner as to provide
positive ignition by the friction strilker.
The igniter button shall be irmly secured
in or on the top of the smoke composi-~
tion; the arrangement shall be such that
the ignition will be transmitted to the
smoke producing composition. The as«
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sembled signal, consisting of tear strip,
cap, casing, and upper portion of the
handle, shall he sealed and treated to
protect the signal from deterioration by
moisture. The protective waterproof
coating shall be applied so none adheres
to the iriction striking surface.

(d) Ignition and smoke emitting char-
acteristics. ‘Test specimens shall not
1gnite explosively in & manner that
might be dangerous to the user or per-
sons close by. ‘Test specimens shall ig-
nite and emit smoke satisfactorily at a
uniform rate. The plug separating the
smoke producing composition from the
handle shall in no case allow flame or
hot gases to pass through it or belween
if and the casing in such manner as
mght burn the hand while holding the
signal by the handle.

(e) Water resistance. Test speci-
mens shall function properly after hav-
mg been subjected to the conditioning
described 1n'§ 160.037-4 (d)

() Strength of jownt. Test speci-
mens shall not show noticeable distor-
tion, nor shall the jont between the cas-
g and handle fail, when subjected to
either of the tests described in §§ 160.~
037-4 (h) or (i) immediately after hav-
ing been subjected to the water-resist-
ance conditionmng.

(g) Chemucal stability. Test speci-
mens shall funetion properly after hav-
mng been' subjected to the elevated tem-
perature conditioning experimenf de-
seribed 1 § 160.037—4 (e) No ignition
shall occur during the conditioning ex-
periment.

(k) Temperature of ignition of signal
materials. When tested as described by
§ 160.037-4 (i), the temperature of igni-
tion of the signal materials shall be not
less than 338° F. (170° C.)

(i) Smoke emitting time. Test speci-
mens shall emit smoke nof less than 50
seconds when the time 15 measured as
described in § 160.037—4 (k)  Test speci-
mens shall emit smoke under water not
less than ten seconds when tested as
described in § 160.037-4 (f)

(j) Color of smoke. The color of the
smbke shall be orange as determuned by
§ 160.037-4 (m)

(k) Susceptibility to- exploswon of
smoke composition. ‘The smoke produc-
ing composition shall not explode when
subjected to the influence of -a No. 6
commercial blasting cap as described in
§ 160.037-4 ()

(1) Volume and densily of smoke.
Sufficient orange colored smoke shall be
emitted during the 50 seconds to give
a cloud of smoke that is readily visible
to tHe naked eye of a person in an air-
craft which 1s not less than five miles
away and 1s fiying at an elevation of
5,000 feet 1n clear weather. Alternate
methods of determuming the sufficiency
of the volume of smoke produced and
uniformity of discharge rate will be
given special consideration.

§ 160.037-4¢ Sampling, nspections,
conditiomng, and tests—(a) Classifica-
tion of iests. The methods of sam-
pling, 1nspections and tests conducted
upon hand orange smoke distress signals
shall be considered as falling within the
following general classifications:
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(1) Qualification (type or brand ap-
proval) tests;

(2) Production check tests (at the
place of manufacture), and

(3) Production check tests (at a8 Gov-
ernment laboratory)

(b) Qualification (lype or brand ap-
proval) tests. Pre-approval samples,
selected in accordance with § 160.037-7
(c) shall be tested in accordance with
the following testing.schedule to deter-
mine qualification for type or brand
approval, k]

(1) Test 12 specimens for water re-
sistance characteristics, § 160.037-3 (e)
following which test 6 for strength of
joint, § 160.037-3 (f) (3 bend and 3 ten-
slle, §§8 160.037-4 (h) and (1), respec-
tively) then test these 6 specimens for
ignition and burning characteristics,
§ 160.037-3 (d) then test 3 specimens
for under water burning, §§ 160.037-3 (1)
and 160.037-4 (f), and finally test 3
specimens for waterproofing of igniter
button, § 160.037-4 (g).

(2) Test 6 unconditioned specimens in
alr for smoke emitting time, volume of
smoke, and color of smoke, §§ 160.037-3
() () and (1), respectively.

(3) Test 2 specimens for chemical sta-
bility of smoke composition, § 160.037-3
() following which test then for igni-
tion and smoke emitting characteristics,
§ 160.037-3 (d)

(4) Test 2 specimens for temperature
of ignition of signal materials, § 160.-
037-3 (h).

(5) Test 2 specimens for suspectibil-
ity to explosion of smoke composition,
§ 160.037-3 (k)

(¢) Sampling, inspections, and tests
of smoke signals from production lots.
The production of hand orange smoke
distress signals produced uuder an of-
fictal type or brand approval shall be
checked for compliance with this specl-
fication In the manner set forth below:

(1) Lot size and sampling procedure.
For purposes of sampling the production
of hand orange smoke distress slgnals,
a lot shall consist of not more than 3,000
signals: A new lot shall be started with
any change or modification in raw ma-
terials or manufacturing methods. Lots
shall be numbered serlally by the manu-
facturer, and the lot number shall be
plainly and indelibly marked on the label
of each signal in the lot. A marine in-
spector shall select at random from
each lot the number of specimen smoke
signals indicated in the following table
for inspection, conditioning, and testing:

inimum number of

Lot size: speeimens of cample
Not more than 1,000ccaeeeeoo... 18
1,001 to 3,000 2%

(2) Inspections (at the place of manu-
facture). The marine inspector shall be
admitted to the place of manufacture
and shall familiarize himself with the
varjous operations involved in the manu-
facturing process and, from observation
during manufacture, satisfy himself that
hand orange smoke distress slgnals are
being made in general accordance with
this subpart and of materials and parts
conforming strictly with the specifica-
tions and. drawings submitted by the
manufacturer and approved by the
Commandant. Specimens or samplings
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of materials entering into consfruction
may be taken at random, either in the
raw material state or during manufac-
ture, by the fnspector and fests made for
complance with the applicable requre-
ments. The test specimens comprising
the sample, selected in accordance with
§ 160.037-4 (c) (1) shall bz examined
by the inspector for surface defecis.

(3) Productiop check fests (at the
place of manufactiure) The manufac-
turer shall provide a suitable place and
the necessary apparatus for the use of
the Inspector in conducting such produc-
tion check t as are done at the place
of manufacture. Samples from produc-
tion lots, selected in accordance with
§ 160.037-¢ (¢) (1) shall, except when
tested at a government laboratory as
prescribed below, be tested at the place
of manufacture in accordance with the
following testing scheduler 1st day; place
all specimens in water-resistance condi-
tioning, § 160.0374 (d). 2d day: Remove
all specimens from water-resistance con-
ditloning. Test two specimens for ef-
fectiveness of waterproofing of igniter
button, § 160.037-4 (g) Test two speci~
mens for bendinz strength of joint,
§ 160.037-4 () Test two specimens for
tensile strensth of joint, § 160.0374 ().
Test all unburned specimens for smoke
emitting time, §160.037-4 (k) and for
ienition and smoke emitting character-
istics, § 160.037-3 (d) Measurements of
volume and density of smoke will not
be made, but visual observations of smoke
production, sufflclency, and color of
smoke will ba noted. Any unusual dis-
crepancies shall be considered cause for
obtaining a new sample from the lot for
tests at a government laboratory as pro-
vided bzlovw.

(4) Production check tests (at a Gov-
ernment laboratory) ‘Tests at a govern-»
ment laboratory shall be made on not
less than one sample from each ten pro-
duction lots of hand orange smoke dis-
tress signals, or not less than once in
each year, whichever occcurs more ire-
quently. Sampling and inspection shall
be made at the place of manufacture as
provided in subparagraphs (1) and (2)
of this paragraph. The sample will be
forwarded prepald by the manufacturer
to the Commandant. Tests at the gov-
ernment laboratory shall b2 conducted 1n
accordance with the schedule given in
paragraph (b) of this section, except
that the number of specimens for the
separate tests may be reduced in accord-
ance with the size of the sample.

(d) Conditioning of test specimens;
waler resistance. Tmmerse specimen
horizontally in water af not more than
30° C. with uppermost portion .of the
slgnal approximately one inch below the
surface of the water for a period of 24
hours.

(e) Conditioning-elerated tempera-
ture, humidity, and storage. Placespeci-
men in a thermostatically controlled
even-femperature oven held at 90° C.
with not less than 909 relative humidity
for 72 hours. Removespecimen and store
at room tempearature (20° to 25° C.) with
approximately 65% relative humidity for
ten days.

(f) Test method, under water smoke
emission. IXgnite the signal and let it
burn 15 seconds in air. Submerge burn-
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ing signal in water in a vertical position
with head down. Obtain under water
smoke emission time by stop watch
measurements from time of submersion
until positive smoke emissiort ceases.

(g) Test method,; waterproofiing sub-
stance on wgniter button. Remove the
cap from the test specimen. Place head
of specimen without cap about one inch
under the surface of water about 20° C.
for approximately 5 minutes. Removg
specimen from water and wipe dry. At-
tempt to ignite signal according to
directions.

(h) Test method; bending strengih.
Place the specimen on supports six inches
apart. Attach a weight of 80 pounds to
g length of wir¢, Hang the weight from
the supported flare by looping the wire
around the flare approximately equidis-
tant from the two points of support.
Let the weight hang approximately 5
minutes.

() Test wmethod; tensile strength.
Place the specimen in a chuck firmly
holding it about one-half inch below the
cap. Attach a weight of 80 pounds to
a length of wire. Hang the weight from
the supported flare by looping the wire
through a hole bored perpendicular to
and through the axis of the handle. Let
the weght hang approximately 5
minutes.

(i) Test method, temperature of igni-
tion of signal materials. The test shall
be condlicted in a uniformly heated gas
or electric oven with a chamber of at
least 6 inches by 6 inches by 9 inches
inside measurement. If gas heated, the
oven should be of jacketed type with the
products of combustion of the heating
gas excluded from the inner chamber.
The oven should be provided with an
opening or openings at the top of at

*least 34 square inch in area to give air
circulation within. A suitable 600° F.
3-inch fmmersion thermometer or ther-
mocouple shall be inserted through a
sleeve in the top of the oven. A shelf
of perforated sheet metal shall be pro-
vided at the mid-~height of the oven. A
wire screen cup 24 inch in diameter by
34 inch high shall be provided. The
materials to be tested shall be placed to
a depth of 15 inch in the wire screen
cup. (Ordinatily, materials adjacent to
each other in the assembled signal will
be blended together for the test, mate-
rials nonadjacent ordinarily will not be
blended together for the test.) The cup
then shall be placed on the shelf so as
to be within 1% inch to ¥ inch from the
bulb of the thermometer or the junction
of the thermocouple. The temperature
of the oven is to be raised to about 284°
F (140° C.)-at a convenient rate, after
which the temperature is to be raised
at a rate not to exceed 2° F. per minute
untfl ignition oceurs or 338° F (170° C.)
has been reached. Time and tempera-
ture readings at 30 second intervals and
also time at which ignition, if such oc-
curs, are to be recorded. If ignition oc-
curs, the approximate ignition tempera-
ture, to be reported, can be obtained by
extrapolation from the time-temperature
data. Alternate test methods will be
given special consideration by the Coast
Guard.

(k) Test method, smoke emitting time.
The smoke emitting time of a specimen
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shall be obtained by stop watch measure-
ments from the time positive smoke
emission begins until it ceases. -The
smoke emitting time for a sample {. e.
all the test specimens from s single lot)
shall be the arithmetical average for all
specimens in the sample.

(1) Test method, susceptibility to ex-
ploston. Remove smoke composition
from signal end punch a small hole in
the composition. Insert a No. 6 com-
mercial blasting cap. Ignite the cap.

(m) Test method; color of smoke.
Ignite specimen in the open air in day-
time according to manufacturer’s direc-
tions, and determine the Munsell nota-
tion of the smoke color by direct visual
comparison of the unshadowed portions
of the smoke with the charts of the Mun-
sell book of color held so as to recerve the
same daylight illumnation as the un-
shadowed portions of the smoke. The
smoke shall be deemed orange if its Mun-
sell notation has a hue between 8 R and
5 YR, a value greater than 4.5, and a
chroma greater than 9.0.

(n). Lol acceptance or rejection.
‘When the marine inspector has satisfleq
himself that the hand orange smoke dis-
tress signals in the lot are of a type offi-
cially approved in the name of the manu-
facturer, and that such signals meet the
requirements set forth in this subpart,
each of the smallest packing cartons or
boxes (usuelly containing one dozen sig-
nals) dn which the signals are sealed
prior to shipment, shall be plainly
marked with the words: “Inspected and
Passed, (Date) (Port) (Inspector’s Ini-
tials) TU. 8. C. G.” When the sample
of the lot does not.meet the requirements
of this subpart, or when one or more of
the test specimens-fails to ignite, the lot
shall be rejected. Signals from rejected
lots may, when permitted by the inspec-
tor, be reworked by the manufacturer to
correct the deficiency for which they
were rejected and be resubmitted for offi-
cial inspection. Signals from rejected
lots may not, unless subsequently ac-
cepted, be sold or offered for sale under
representation as being in compliance
with this specification or as being ap-
proved for use on merchant vessels.

§ 160.037-5 Labeling and marking—
(a) Labeling. Each hand orange smoke
distress.signal shall bear a label securely
affized thereto, showing in clear, indel-
ible black lettering on an orange back-
ground, the following wording and in-
formation:

(Company brand or style designation)
HAND ORANGE SMOKE DISTRESS SIGNAL
For daytime use—50 seconds burning time

USE ONLY WHEN AIR CRAFT OR°VESSEIL,
1S SIGHTED

DIRECTIONS—Pull tape over top of cap.
Remove cap and ignite signal by rubbing
scratch surface on top of cap sharply across
Igniter button on head of signal.

CAUTION—Stand with back to wind and
point away from body when igniting or
signal is burning.

(Month and year manufactured)

(Lot NO, ecee )
Manufactured by ,(Name and address of
manufacturer)

U. S. Coast Guard Approval NO., mceeun for

-Merchan$ Vesséls.

(b) Other marking. There shall be
die-stamped, in the side of the wooden
handle in figures not less than 345 inch
high, numbers indicating the month and
year of manufacture, thus: “6-48" indl-
cating June 1948. In addition to any
other marking placed on the smallest
packing carton or box containing hand
orange smoke distress signals, such car-
tons or boxes shall be plainly and per-
manently marked to show the date of
manufacture and lot number.

§ 160.037-6 Container—(a) General,
Containers for stowage of hand orange
smoke distress signals are not required
to have specific approval or to be of spe-
cial design, but they shall meet the fol-
lowmg test for watertightness when
closed, and shall be capable of being
opened and reclosed hand-tight to meet
the same watertightness test. The ma-
terial shall be copper, brass, branze, or
others equally corrosion-resistant to salt
water and spray. The typs container
fllustrated by Drawing No. 160.021-8 (a)
is recommended for most purposes.

(b) Watertightness test for contuiners,
Whenever question arlses as to the wa-
tertightness of a container, the following
test may be made to determine whether
it is satisfactory in this respect. Open
the container, remove the contents, in-
sert colored blotting paper as a lining,
reclose container as tightly as possible
by hand (no wrenches or speelal tools
permitted) submerge container with top
about one foot below the surface of the
water for two hours, remove container
from water, wipe off excess moisture on
outside, then open the container and
examine the blotting paper and entire
interior for evidence of moisture pene-
tration. If any moisture or water is evi~
denced, the container is not satisfactory.

{c) Marking of container Containers
shall be embossed or bear & brass or
equivalent corrosion-resistant name
plate, or otherwise be suitably and per-
manently marked, to plainly show in
letters not less than 3%’/ high the fol-
lowing wording: “Hand Orange Smoke
Distress Signals” No additional mark-
ing which might cause confusion as to
the contents shall be permitted.

NoTe: The vessel’s namo 1s required to be
painted or branded on cquipment such ag
this contalner by other regulations, and
nothing in this subpart shall ba construed
as prohibiting same,

§ 160.037-7 Procedure for approvel—
(a) General. Hand orange smoke dig-
tress signals for merchant vessels are ap-
proved only by the Commandant, U, g,
Coast Guard, Washington, D. ¢. Cor~
respondence pertaining to the subject
matter of this specification shall be ad-
dressed to the Commander of thé Coast
Guard District in which the factory is
located.

(b) Manufacturer's plans and speci-
flcations. In order to obtain approval,
submit detailed plans and specifications,
including a complete bill of material, as-
sembly drawing, and parts drawings de-
scriptive of the arrangement and cone
struction of the signal, to the Coms
mander of the Coast Guard District in
which the factory is located. Each
drawing shall have an identifying drawe-
ing number, date, and an identification
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of the signal; and the general arrange-
ment or assembly drawing shall include
a list of all drawings applicable, together
with drawing numbers and alteration
numbers. The alterations shall be
noted with the date of alteration or new
drawing numbers and dates shall be as-
signed. At the time of selection of the
pre-approval' sample, the manufacturer
_shall furmish to the inspector four copies
of all plans and specifications, corrected
as may be requured, for forwarding to the
Commandant.

(¢) Pre-approval sample. After the
first drawings and specifications have
been examined and found to appear sat-
1sfactory, a marine inspector will be de-
tailed to the factory to observe the pro-
duction facilities and manufacturing
methods-and‘to select at random, from
not less than 50 signals already manu-
factured, a sample of not less than 24
specimens which will be forwarded pre-
paid by the manufacturer to the Com-
mandant for the necessary conditioning
and tebts in accordance with § 160.037-4
() to determine compliance with this
subpart for qualification for type or
brand approval for use on merchant
vessels. .

Dated: Otiober 22, 1948.

[sear] ~  J. F. FarIEY,
Admaral, U. S. Coast Guard,
Commandant.
[F. R. Doc. 48-9576; Filed, Oct. 29, 1948;
'8:52 a. m.]

—

[CGFR 48-50]
MISCELLANEQUS ALIENDMENTS

Notices regarding proposed changes in
the inspection and nawvigation regula-
tions were published 1n the FEDERAL REG-
1ster dated August 11 and September 15,
1948, 13 F. R. 4638, 5382, and public
hearings were held by the Merchant Ma-~
rie Council on September 28, 1948, at
Washington, D. C. -

The purpose of the miscellaneous
amendments to the regulations is to
clarify their intent, effect editorial
changes, establish additional safety re-
qurements, to permit certain practices
to be employed by the industry in the
construction, repair or operation of mer-
chant vessels, and to provide for the li-
censing of radio operators in accordance
with Public Law 525, 80th Congress, 2d
Session, approved May 12, 1948. All the
written or oral comments, data, and sug-
gestions submitted were considered by
the Merchant Marne Councit and where
practicable were incorporated into the
miscellaneous amendments to the regu-
lations.

The regulations 1n this document shall
become effective on and after the 91st
day after the date of publication of this
document in the FEDERAL REGISTER, ex-
cept for regulations in 46 CFR 146.27-
100, regarding burlap bags, which shall
become effective on and after the date of
publication because this amendment re-
moves g restriction on the shipment of
cleaned bags, and except further for
regulations in 46 CFR 10.13-1 to 10.13-33,
mclusive, regarding licensing of radio of-
ficers, 46 CFR 12.25-15, regarding radio
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operators, and 46 CFR 1312 and 1314,
b y=tit manning of vessels, which
shall become effective on and after April
1, 1949, when Public Iaw 525, £0th Con-
gress, 2d Session, becomes effective:
Provuded, howerver, That nll the pro-
visions necessary to recelve applications
and issue licenses as radlo offlcers to
qualified persons shall become efiective
on and after the date of publication of
this document in the FEDERAL REGISTER,
in order that merchant vessels will be en-
abled to operate with properly licensed
radio officers on and after April 1, 1949,

By virtue of the authority vested in me
as Commandant, United States Coast
Guard, by R. S. 4405, ns amended, 48
U. 8. C. 375, and section 101 of Reorgan-
ization Plan No. 3 of 1946, 11 F. R. 7875,
as well as the statutes cited with the reg-
ulations below, the following amend-
ments to the regulations are prescribed:

Subchapter B—$lcrchant Marine Officers and
Scamen

Parr: 10—YLiIcEnsmic oF OFFICERS AlD
MoTorREOAT OPERATORS AND REGISTRA-
TION OF STAFF OFFICERS

1, The title for Part J0 is changed to
read as set forth above.

SUBPART 10.01—GEVERAL

2. Section 10.01-1 is amended to read
as follows:

§ 10.01-1 Basis and purpose of regu-
lations. By virtue of the authority
vested in the Commandant of the Coast
Guard under R. S. 4405, 4417a, 4426, 4427,
4438, 4438a, 4439, 4440, 4441, 4442, 4443,
and 4447, as amended, sec. 2, 29 Stat. 183,
sec. 1, 34 Stat. 1411, 49 Stat. 1544, 1935,
1992, 53 Stat. 1147, sec. 17, 54 Stat. 166,
and sec. 5, §5 Stat. 244, as amended; 46
T. S. C. 214, 224, 224a, 225, 226, 228, 229,
230, 233, 237, 247, 367, 375, 391a, 404,
405, 526p, 672a, 1132, 50 U. 8. C. 1275, sec.
101, Reorganization Plan No. 3 of 194§,
11 F. R. 7875, and Public Law 525, C0th
Congress, approved May 12, 1943; the
regulations in this part are prescribed to
provide a comprehensive and adequate
‘means of determining the qualifications
an applicant must possess in order to be
eligible for a license as deck or encineer
or radio officer on merchant vessels, for
a license to operate motorboats, or for
& certificate of registry as staff officer, in
accordance with the intent of the stat-
utes and to obtain thelr correct and unt-
form administration. (R.S. 4405, 44173,
4426, 4427, 4438, 4438a, 4439, 4440, 4441,
4442, 4443, 4447, sec. 2, 29 Stat. 188, sec,
1,34 Stat. 1411, 49 Stat. 1544, 1935, 1992,
53 Stat. 1147, sec. 17, 54 Stat. 166, and
sec. 5, 55 Stat. 244, as amended; 46
U. S. C. 214, 224, 2243, 225, 226, 228, 229,
230, 233, 2317, 241, 3617, 315, 391a, 404, 405,
526p, 672a, 1132, 50 U. 8. C. 1275, see. 101,
Reorg. Plan No. 3 of 1946, 11 F. R. 7875,
and Pub. Law 525, 80th Cong., 2d Sess.)

SUBPART 10.05—FPROFESSIONAL REQUINE-
IENTS FOR DECK OFFICERS’ LICENSES
(LISPECTED VESSELS)

3. Section 10.05-11 is amended by
changing paragraphs (a) and (g) and
iaddlng paragraph (h), reading as fol-
ows:

§ 10.05-11 ZIIaster, snale, or pilot o}
steam or motor vessels operating under
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speclal condilions, (a) This section
ghall apply to every applicant for a -
cence as master, mate, or pilof of steam
pllot boats or seagoing motor pilof boats
of 300 gross tons or over; or of steam
vessels navigating the waters of the
whaling® grounds in the Alaskan Seas; or
of steam vessels enraged exclusively in
the business of whale fishing; or of
steam vessels engaged in the Aflanfie,
Pacific, or Gulf Coast ficheries; or of
steam or sall vessels navigating execlu-
sively between ports in the Hawaiian Is-
lands; or of steam or safl vessels or sea~
golng motor vezsels of 300 gross tens or
over navigating exclusively befween
ports of the Island of Puerto Rico.
© o5

£ - £

(g) An applicant for a master’s li-
cense of seagoing vescels propelled by in-
ternal combustion engines, navigating
exclusively between ports in the Hawai-
ian Xslands, shall submit with his appli-
cation statements duly executed and cer-
tified by reputable cifizens qualified to
Judze the character, trustworthiness,
and ability of the applicant.

(h) The Officer in Charge, Manne In-
spection, shall make a diligent inguiry as
to the applicant’s character and merifs,
and If satisfled by the oral ezamination
or practical demonstration and the proof
of requisite knowledze and skill ofiered,
the Officer in Charge, Marine Inspection,
shall fssue the Hcense. No certificate
from the United States Public Health
Service based upon the subject of ship
sanitation and first aid shall be required
of such an applicant. (R. S. 4403, 4417a,
4426, 4427, 4433, 4438a, 4439, 4440, 4441,
4442, see. 2, 20 Stat. 188, 49 Stat. 1544,
and sec. 5 (e) 55 Stat. 244, as Gmended,
46 U. S. C. 214, 224, 2242, 225, 226, 223,
229, 367, 375, 391a, 404, 405, 50 U. S. C.
1275, and sec. 101, Reorg. Plan No. 3 of
1846, 11 F. R. 18175)

SUDPART  10.10-—FROFESSIONAL REQUIRE-~
MENRTS FOR ENCINEER OFFICERS’ LICENSES
(IX:SPECTED VESSELS)

4. Section 10.10-25 (a) is amended to
read as follows:

§ 10.10-25 Engineers of motor rescels
operaling in Puerto Rican and Hawaiian
waters. (a) An applicant for an enmi-
neer’s license of seageing vessels pro-
pelled by intermal combustion engines
navigating exelusively between ports in
the Hawailan Islands, or navigating ex-
clusively between ports of the Island of
Puerto Rico and/or the Virgin Islands,
£hall submit with his applcation state-
ments duly executed and certified by re-
putable citizens qualified to judse the
character and ability of the applicant.
The Ofilcer in Charge, Marine Inspzc~
tion, shall make a dilizent inquiry as to
the applicant’s character and merits and,
if satisfied by the oral examination or
practical demonstration, and the proof
of requisite knowledze and skill offered,
the Officer in Charge, Marine Inspection,
shall issue the license. No certificate
from the United States Public Health
Service based upon the subject of shup
sanitation and first ald shall be required
of such applicant.

(R. S. 4405, 4417a, 4426, 4427, 4438, 44382,

4439, 4440, 4441, 4442, sec. 2, 23 Stat. 1£3,
49 Stat. 1544, and sec. 5 (e), 55 Stat. 244,
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es amended, 46 U. S, C. 214, 224, 2243, 225,
226, 228, 229, 367, 375, 391a, 404, 405, 50
U. S. C. 1275, and sec. 101, Reorg. Plan
No. 3 of 1946, 11 F. R. 1875)

5. Part 10 is amended by adding a new
subpart 10.13 reading as follows;:

SUBPART 10.13—LICENSING OF RADIO

OFFICERS

Sec.

10.13-1  Applicabllity of laws.

10.13-3  Definltions.

10.13-6 General provisions respecting all
licenses Issued.

10.13-7  Citizenship and age requirements
for all licenses issued.

10,13-9 Evidence of professional compe-
tence for all licenses issued.

10.13-13 General requirements for original
Icenses.

10.13-15 Physical examinations for original
licenses.

10.13-17 Character check and references re-
quired for original licenses.

10.13-21 General requirements for renewal
of license.

10.13-23 Physical requirements for renewal,

10.13-26 Issuance of duplicate license.

10.13-27 Parting with or altering license.

10.13-29 Suspension and revocation of
licenses.

10,13-33 RIight of appeal.

AUTHORITY: §§ 10,13-1 to 10.13-33, Issued
under Public Law 525, 80th Congress, 2d Ses-
sion, and section 101, Reorganization Plan
No. 3 of 1946, 11 F., R. 7875.

§ 10.13-1 Applicability of laws. Pub-
lic Law 525, 80th Congress, approved
May 12, 1948, under which the regula-
tions in this subpart are promulgated,
reads as follows:

Be it enacted by the Senate and House of
Representatives of the United States of
America in Congress assembled, That when-
ever the complement of any vessel pre-
scribed pursuant to section 4463 of the Re-
vised Statutes, as amended (46 T. S. C., sec.
222), includes one or more radiotelegraph
operators such operators shall be reguired
to be licensed officers,

SEc. 2, The boards of local Inspectors au-
thorized under section 4414 of the Revised
Statutes (U. 8. C., 1940 edition, title 46, sec,
382) shall lcense radiotelegraph operators,
and it shall be unlawful to emplov any per=
son or for any person to serve as a radio-
telegraph operator of any steamer or of any
other vessel of over one hundred gross tons
carrying passengers for hire who is not 1~
censed by the inspectors; and anyone vio-
Iating this section shall be iliable to a pen~
alty of €100 for each offense,

Sec. 3. Whenever any person applies for
authority to perform the duties of radio.
telegraph operator of any vessel, the inspec-
tors shall require possession of a valid first-~
or second-class radlotelegraph operator 1i-
cense issued by the Federal Communications
Commission; and if, upon full considera-
tion, they are satisfied that his character,
habits of life, and physical condition are
such as to authorize the belief that he Is &
sultable and safe person to be entrusted with
the powers and duties of such a station, theyj:
shall grant him a license, authorizing him
to be employed: in such duties for the term.
of flve years, provided he continues to hold
& valid first- or second-class radlotelegraph
operator license issued by the Federal Com-
munications Commission,

All licenses issued under this section shall
be subject to suspension or revocation on the
same grounds and in the same manner and
with like procedure as is provided in the
case of suspension or revocation of license
of officers under the provisions of section
4450 of the Revised Statutes, as amended.

RULES AND REGULATIONS

Sec. 4. (a) Section 2 of the Act of March
4, 1915, as amended (U. 8. C., 1940 edition,
title 46, sec. 673), is amended by striking out
the period after the words “management of
the vessel” and inserting a colon and the fol-
lowing words: “Provided, That in the case of
radiotelegraph operators this requirement
shall be applicable only when three or more
radio officers are employed.”

(b) Nothing in this Act shall be presumed
to repeal the provisions of section 2 of the
Act of March 4, 1915, as amended (U. S. C.,
1940 edition, title 46, sec. 673), limiting the
work of radiotelegraph operators to ‘elght
hours in one day.

Sec. 5. Every radlotelegraph operator who
receives a license shall, before entering upon
his duties, make oath before one of the in-
spectors herein provided for, to be recorded
with the certificate, that he will faithfully
and honestly, according to his best skill and
Jjudgment, without concealment or reserva-
tion, perform all the duties required of him
by law.

Every applicant fqr license as radiotele=
graph operator under the provisions of this
Act shall make and subscribe to an oath or
affirmation, before one of the inspectors re-
ferred to in this Act, to the truth of all the
statements set forth in his application for
such license,

Any person who shall make or subscribe
to any oath or affirmation authorized in this
Act and knowing %he same to be false shall
be deemed guilty of perjury.

Every radiotelegraph operator, who shalil
change, by addition, interpolation, or era-
sure of any kind, any certificate or license is-
sued by an inspector or inspectors referred.
to in this Act shall, for every such offense,
upon conviction, be punished by a fine of not
more than $500 or by imprisonment at hard
Iabor for a term not exceeding three years.

SEC. 6. Every radiotelegraph operator who
shall receive & license shall, when employed
upon any vessel, within forty-eight hours
after going on duty, place his certificate of
license, which shall be framed under glass,
in some conspicuous place in such vessel,
where it can be seen by passengers and oth-
ers at all times: Provided, That in case of
emergency such radiotelegraph operator may
be transferred to another vessel of the same
owners for a period not exceeding forty-
eight hours without the transfer of his 1i-
cense; and for every neglect to comply with
this provision by any such radiotelegraph
operator, he shall be subject to a fine of $100
or to the revocation of his license,

Sec. 7. Nothing in this Act shall affect the®
status of radiotelegraph operators while
serving aboard vessels operating solely on the
Great Lakes.

Sec. 8. Nothing {én. this Act shall increase
the number of radiotelegraph operators at
present required by law to be carried on ves-
sels, or the type of vessels dn which radio-
telegraph operators are required to be car~
ried, or to alter, repeal, modify, or affect
any other statute of the United States, it
being the only intent of this Act to give.to
radiotelegraph operators the status of Ii-
censed officers as herein provided without
affecting in any way any statute of the
United States except as specifically herein-
before authorized.

SEC. 9. The proyisions of this Act will be-
come effective on April 1, 1949. -

§ 11.13-3 Definitions— (a) License.
Where the word “license” appears
throughout the regulations in this sub-
part it shall be construed as meaning a
license issued by the Coast Guard, un-
less indicated otherwise,

(b) Orginal license. The first li-
cense issued to a radiotelegraph operator
by the Coast Guard shall be considered
an orignal license, when the records of

the Coast Guard show no previous issue
to such person.

§10.13-5 General provisions respect-
ing all licenses issued. (a) Applicants
for lcenses, issued in accordance with
the regulations in this subpart, ore
charged with the duty of establishing to
the satisfaction of the Coast Guard that
they possess all of the qualifications
necessary, such as, age, éxperience, char-
acter and citizenship, before they shall
be entitled to be issued licenses. Until
an applicant meets this mandatory re-
quirement, he is not entitled to be li-
censed to serve as an officer on & vessel of
the United States. No person who has
been convicted by court-martial of deser-
tion or treason in time of war, or has
lost his nationality for any of the other
reasons listed in 8 U, 8. C. 801, {s eligible
for a license.

(b) After application to an Officer in
Charge, Marine Inspection, any person
who 1s found qualified under the require-
ments set forth in this subpart shall bo
issued an appropriate license vallid for o
term of five (5) years, provided he con-
tinues to hold a valld first- or second-
class radiotelegraph operator’s license
1issued by the Federal Communications
Commission, 4

(¢) Every person to who’él a license s
1ssued shall place his signature and left
thumbprint thereon.

(d) Every person who receives a Ili-

-cense shall make oath before an Officer

in Charge, Marine Inspection, to be re-
corded upon his official file, that he will
faithfully and honestly, according to his
best skill and judgment, without conceal-

.ment or reservation, perform all the

duties required of him by law.

§ 10.13-7 Citizenship and age require«
ments for all licenses fssued. (a) No
license shall be issued to any person who
is not a United States citizen. An ap-
plicant claiming to be a citizen of the
United States shall furnish documentary
evidence of his citizenship. Acceptable
evidence of citizenship is described in
§ 10.02-5.

(b) Any citizen who has attained the
age of 19 years and is qualified in all
other respects shall be eligible for o
license: Provided, That an applicant
who has attained the age of 18 years and
who can show 6 months' service as a
radio operator at sea prior to April 1,
1949, will be considered eligible Insofar as
age is concerned.

§10.13-9 Evidence of professional
competence for all licenses issued. Each
applicant for a license must present to
the Officer in Charge, Marine Inspection,
at the time of meaking application his
currently valld first- or second-class
radiotelegraph operator’s license issued
by the Federal Communications Come
mission.

§10.13-13 QGeneral requirements for
original licenses—(a) First aid certifl-
caete, No candidate for original license
shall be qualified until he presents a cer«
tificate from the United States Public
Health Service that he has passed a snt«
isfactory examination based on the cone
tents of “The Ship’s Medicine Chest and
First Aild at Sea,” or other manual ar-
ranged for the purpose and having the
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approval of the United States Public
Health Service,

(b) Written application. (1) The
Officers 1n Charge, Marine Inspection,
shall require ail applicants for original
licenses to make written applications
upon Coast Guard Form CG 866.

(2) This application shall be sub-
mitted in duplicate. The applicant
shall glso furmish two unmounted, dull
fimsh photographs, 2 inches by 11%
-mnches, of passport type taken within 1
year of the date of application. Photo-
graphs shall show the full face, at least
1 inch 1n height, with the head uncov-
ered, and shall be g satisfactory likeness
of the applicant. The issuing officer
shall affix a photograph to each of the
applications and 1mpress his official seal
paritly over the photograph, after the
applicant has in his presence signed the
applications.

(3) The applicant shall place his left
thumbprint on each of the applications.

(4) The applicant shall enter on the
application form the number, class, and
date of issuance of his currently valid
Federal Communications Commussion
Iicense.

(5) The applicant shall make and
subscribe to an oath or affirmation, be-
fore the issuing officer, to the truth of
all the statements set forth in his appli-
cation. Any applicant who shall make
or subscribe to any oath or affirmation
on the application form and knowing the
same to be false shall he deemed guilty
of perjury.

(¢) -Evidence of employment, Appli-
cants for licenses must present to the
Officers in Charge, Marine Inspection, at
the time of making application evidence
that they are gomng to sea or expect to
go to sea. This enadence shall be in the
form-ef one of the following and shall he
entered on the application form:

(1)- A cwrrently valid certificate of
service as radio operator or merchant
mariner’s doecument indorsed as radio
operator. o

(2) One or more certificates of dis-
charge showing service as radio operator
on a merchant vessel. Ewidence of serv-
ice on United States Government: vessels
or foreign vessels is acceptable.

(3) -An applicant for a license who has
not served as radio operator aboard a
vessel must present satisfactory proof
that he has a commitment of employ-
ment as g radio operator on a United
States merchant vessel. This proof shall
be 1n the form of a letter and shall be
signed by g responsible official of the ves-
sel, agent, owner, operator, or organiza-
tion concerned with manning vessels.

(d) Surrender of cerlificate of service.
Upon the 1ssuance of g license the certifi-
cate of service as radio operator or mer-
chant marmer’s document indorsed as
radio operator held by the licensee shall
be swrrendered to the issuing officer.

§ 10.13-15 Physwcal examwnations for
oniginal licenses. (a) All applicants for
original licenses shall be required to pass
physical examinations given by a medi-
cal officer .of the United States Public
Health Service and present certificates
executed by this Public Health Service
Officer to the Officers in Charge, Marme
Inspection.. This certificate shall attest
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to the applicant’s acuity of vision ang
general physical conditfon.

(b) Epllepsy, insanity, senility, acutc
venereal disease or neurcsyphills, badly
impaired hearing, or other defect that
would render the applicant incompetent
to perform the ordinary duties of a radio
officer at sea are causes for certification
as incompetent,

(¢c) For original license the applicant
must have, either with or without
glasses, at least 20/30 vision in one eye
and at least 20/50 in the other. The ap-
plicant who wears glasses, however,
must also be able to pass o test without
glasses of at least 20/50 in one eye and
at least 20/70 in the other. Any appli-
cant for original license who Is pos-
sessed of monocular vislon and who has
seryed as a radio operator on merchant
vessels of the United States while pos-
sessed of suchvision may be issued a li-
cense if eligible in all other respeects.
Vision of at least 20/30 without glasses
in the remaining eye shall be required in
all such cases,

(d) Where an applicant is not pos-
sessed of the vision, hearing, and general
physical condition consldered necessary,
the Officer in Charge, Marine Inspection,
after consultation with the Public Health
Service physician, shall make a recom-
mendation to the Commandant for an
exception to these requirements if, in
their opinion, extenuating clrcumstances
warrant special consideration. Any re-
quest for a decision by the Commandant
must be accompanfed by all pertinent
correspondence, records, and reports.
Special consideration will be given to an
applicant who has served satisfactorily
at sea as a radio operator even though
he is possessed of physical defects which
would be cause for refection of an ap-
plicant with no sea service. Recommen-
dations from interested parties having
knowledge of the applicant's qualifica-
tions will be given full conslderation In
arriving at a declsion.

8 10.13-17 Character check and ref-
erences required for original licenses.
(a) In those cases where an applicant for
an original license has served at sea as 8
radfo operator, the Officer in Charge,
Marine Inspection, shall require such ap-
plicant to have written Indorsements of
& master of a vessel .on which he has
served, together with those of two other
licensed officers. Upon a showing that
the written indorsements required above
cannot be obtained without undue delay
or hardship, the Ofiicer in Charge, Ma-
rine Inspection, rhay accept in lieu of
these indorsements those from officials
of the steamship company or other em-
ployers of the applicant. ILetters of
recommendation attesting to the appli-
cant's character, ete., from former em-
ployers of the applicant may be accepted
in lieu of the indorsements, but such let-
ters must be filed with the application.
Where no sea service has been obtained,
the applicant shall have the written in-
dorsements of three reputable persons to
whom he is well-known.

(b) Fingerprint records of each appli-
cant shall be made on Form CG 2515B.
This record shall be submitted to the
Commandant together with the appl-
cation for license,
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(¢) Every cpplication for an orizinal
Hcense shall be approved by the Com-~
mandant. No license shall be issued or
temporary permit granted psnding the
Commandant’s authorization.

(d) (1) The epplication of any par-
son may be rejected by the Commandant
when derogatory information has been
brought to his attention which indicates
that the applicant’s character and habits
of life are such as to authorize the belief
that he Is not a suitable and safe parson
to be entrusted with the duties of radio-
telegraph operator on any vessel.

(2) Applications will bz rejected and
the issuance of licenses refused to per-
sons in the following catezories:

(1) Those who have been convicted in
the courts of offenses such as: Crimes
of violence on shipboard and in certain
Instances ashore; sabotage; possession,
use, or sale of narcotics; smuggling of
allens into the United States; malicious-
destruction of ship’s property* serous
cases of theft of ship’s propzrty or stores;
and offenses of an infamous character.

(1) Those who have been dizapproved
for service as radlo operator aboard mer-
chant vessels of the United States in
time of war.

(i1 Thoze who have been issued a
dishonorable discharge from any of the
armed services of the United States.

(3) Where an application for a license
i3 rejected by the Commandant under
the provisions of this section, the appli-
cation will be reconsidered upon written
request of the applicant, provided he can
praduce additional evidence of satis-
factory character and habits over s
reasonable peried of time immediately
prior to the date of request for recon-
slderation. This evidence may consish
of certificates showing satisfactory serv-
ice In any of the armed forces of the
United States; or letters from employers,
from persons having direct and personal
knowledge of the applcant, or from
reputable institutions. The lIetters
should Indicate familiarity of the writer
with the applicant, approximate dates
of employment (f any) and other per-
tinent statements indicating the writer’s
bellef about the applcant’s character
and habits.

(4) The fact that an applicant for an
original license Is on probation as a re-
sult of action under R. S. 4450, as
amended, 46 U. S. C. 239, does not itself
make such an applicant ineligible, pro-
vided he meets all the requirements for
such original Mcense. However, any
original Ucense Issued under those cir-
cumstances will be subject to the same
probationary conditions as were imposed
against the seaman’s certificates or Ili-
censes in proceedings under R. S. 4450,
as amended. Any such applicant must
file an application for license in the usual
manner, and the offense for which ke

vas placed on probation will be con-
sldered on the merifs of the case in de-
termining his fitness to hold the Heense
applied for.

(5) Nothing In the regulations in this
subpart shall be construed to permif the
issuance of an original license during
any pericd when a suspension without
probation or a revecation imposed pur-
suant to-R. S. 44590, as amended, Is ef-
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fective against any document held by
him,

§ 10.13-21 General requirements for
renewal of license—(a) Establishing
eligibility. Applicants for renewals of
licenses are charged with the duty of
establishing to the satisfaction of the
Coast Guard that they possess all of the
qualifications necessary before they shall
be issued o renewal of license,

(b) Application for renewal. The
applicant for renewal shall appear in
person hefore an Officer in Charge, Ma-
rine Inspection, except where the appli-
cant would be put to great inconvenience
or expense to appear in person or 1s en-
gaged in g service that necessitates his
continuous absence from the United
States. In such cases the license may
be renewed by forwarding the following
documents to the Officer in Charge, Ma-
rine Inspection, of the office. which is-
sued the license to be renewed:

(1) A letter of transmittal indicating
reasons for not appearing in person and
stating that to the best of lhus knowl-
edge no physical incapacity exists.

(2) The oath of office on the form pre-
scribed by the Coast Guard which has
been duly executed before & person au-
thorized to admimster oaths.

(3) The license to be renewed.

(4) The currently valid license as
first- or second-class radiotelegraph
operator issued by the Federal Commu-
nications Commission. (Thas license will
be sighted and returned to the appl-
cant)

(¢) Fitness. No license shall be re-
newed if title has been permanently re-
linquished or facts which would render
a renewal improper have come to the
attention of the Coast Guard.

(d) Period of grace. (1) Licenses
shall be renewed within-12 months after
the date of expiration as shown on the
license held. During this 12-month pe-
riod of grace, the license is not valid.

(2) No license shall be renewed more
than 30 days in advance of the date of
expiration thereof, unless there are ex-
traordinary circumstances that justify a
renewal beforehand, in which case the
reasons therefor must appear in detail
upon the records of the Officer in Charge,
Marine Inspection, renewing the license.

(e) Surrender of expuring license. An
applicant for renewal shall surrender his
license which is being renewed upon 1s-
suance of the new license.

§ 10.13-23 Physical requirements for
renewal, (a) In the event it is found
that an applicant for renewal of license
obviously suffers from some physical or
mental infirmity to a degree that, in the
opinion of the Officer in Charge, Marine
Inspection, would render him incom-
petent to perform the ordinary duties of
a radio officer at sea, the applicant shall
he required to undergo an examination

!

by a medical officer of the Public Healthk

Service to determine his competency. If
the applicant subsequently produces g
certificate from the Public Health Serv-
ice to the effect that his condition has im-~
proved to a satisfactory degree, or is nor-
mal, he shall be qualified in this respect.

(b) Nothing herein contained shall
debar an applicant who has lost the sight

-
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of one eye since ebtaming his original
license from securing a renewal of his
license, provided he is qualified in all
other respects, and the vision in s one
eye passes the test required for the better
eye of an applicant possessed of both
eyes.

(c) In exceptional cases where an ap-
plicant would be put to great inconven-
1ence or expense to appear before a med-
ical officer of the United States Public
Health Service, the physical examina-
tion or certification may be made by an=-
other reputable physician.

(d) Whenever an applicant shall ap-
ply for renewal of his license after 12
months after the date of its expiration,
he shall be required to pass the physical
exammation required of an applicant for
an original license.

§10.13-25 Issuance of duplicate li-
cense. (a) Whenever g person to whom
a license has been issued loses his li-
cense, he shall report such loss to an
Officer in Charge, Marine Inspection,
who shall 1ssue g duplicate license after
recewving from such person a properly
executed affidavit giving satisfactory
evidence of such loss, and a record of the
license from the Marine Inspection Of-
fice where it was 1ssued. Such lcense
shall be issued as a duplicate by the
addition of the following typewritten
indorsement, “This license replaces Li-
cense NO. —ce wssued ab .. on the
above date,” as well as the port and date
of the duplicate issue.

(b) The duplicate license, issued for
the unexpired term, shall have the same
force and effect as the lost license.

(c) When & person reports the loss of
his license, or when it is_discovered that
any license or license form has been
stolen from & Marine Inspection Office
or when such lost or stolen licenses are
recovered, the Officer in Charge, Marine
Inspection, shall immediately report the
loss, theft, or recovery to the Comman-
dant giving a description of the license
and all facts incident to its.loss, theft,
or recovery.

§ 10.13-27 Parting with or altering
license. (a) If the holder of any license
voluntarily parts with it or places it
beyond his personal control by pledging
or depositing it with any other person
for any purpose, he may be proceeded
against in accordance with the provi-
sions of R. S. 4450, as amended, 46
U. S. C. 239, looking to a suspension or
revocation of his license.

(b) The holder of any license issued
pursuant to the regulations in this sub-
part who shall change, by addition,
interpolation, or erasure of any kind any
license shall be subject to all the pen-
alties provided by law* and any license
so changed is null and void and without
force and effect.

§ 10.13-29 Suspension and revocation
of licenses. (a) Licenses issued pur-
suant fo the regulations in this subpart
shall be subject to suspension or revoca-
tion on the same ground and in the same
manner and with like procedure as is
provided in the cdse of suspension or
revocation of licenses under the provi-
slons of R. S. 4450, as amended, 46 U, S. C.
239.

(b) Whenever a license is revokéd such
license expires with such revocation and
any license subsequently granted to such
person shall be considered in the light of
an original license except as to number
of issue.

(¢) No person whose license has been
suspended or revoked shall be issued an-
other license except upon approval of
the Commandant.

(d) When a license which is about to
expire is suspended,the renewal of such
license may be withheld until the expirp-
tion of the period of suspension,

(e) When the license issued by the
Federal Communications Commission
upon which the license issued pursuant
to the regulations in this subpart is predi-
cated Is suspended or revoked, such susg-
pension or revocation shall operate as a
suspension or revocation of the license
1ssued under the regulations in this sub-
part. No formal proceedings shall be
required in such cases.

§ 10.13-33 Right of appeal. When
ever any person directly interested in or
affected by any decision or action of any
Officer in Charge, Marine Inspection,
shall feel aggrieved by such decision or
action with respect to the issuance of o
license, he may appeal therefrom to the
District Coast Guard Commander having
jurisdiction. A like appeal shall be al«
lowed from any decision or action of the
District Coast Guard Commander to the
Commandant, whose action shall be final,
Such appeals shall be made in writing
within 30 days after the date of decision
or action appealed from. Pending the
determination of the appeal, the decislon
of the Officer in Charge, Marine Inspec~
tion, shall remain in effect,

PART 12—CERTIFICATION OF SEAMEN

SUBPART 12.02 — GENERAL REQUIREMENTS
FOR CERTIFICATION

Section 12.02-11 (d) is amended by
adding a new subparagraph (3), reading
as féilows:

§12.02-11 Gemneral provisions re-
specting merchant mariner’s documents.
* » -4

(d) » * *

(3) A merchant mariner’s document
issued to a licensed radio officer will be
indorsed as follows: “See License ag
Radio Officer.” If a licensed radio offt-
cer qualifies as lifeboatman, the further
indorsement, “Lifeboatman,” will bo
placed on the merchant mariner’s docu~
ment. Qualifications for other ratings
for which a radio officer is eligible may
also be indorsed on the document, (R.S.
4405, 4417a, 4488, and 4551, as amended;
Sec. 13, 38 Stat. 1169, as amended by sec.
1, 49 Stat. 1930, secs. 1, 2, 50 Stat. 199,
sec. 1, 52 Stat. 753, 55 Stat. 679, 732, sce.
1, 49 Stat. 1544, sec. 7, 49 Stat. 1036, and
sec. 5 (e) 55 Stat. 244, as amended, 46
U. 8. C. 367, 375, 301a, 481, 643, 612,
672-1, 672-2, 672b, 689, 50 U. 8. C. 1275;
sec. 101, Reorg. Plan No. 3 of 1946, 11
¥ R. 71875 and Pub. Law 525, 80th Cong,,
2d Sess.)

2. Section 12.02-13 is amended to read
as follows:

§12,02-13 Citizenship requirements,
(2) Any person making application for a
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continuous discharge book or a certificate
of 1dentification or a merchant mariner’s
documént representing a certificate of
identification and claymng to be a citi-
zen of the United States shall present ac-
ceptable evidence of such citizenship at
the time of making application. No orig-
mal document shall be 1ssued to any per-
son claimng to be a citizen of the United
States until such citizenship is estab-
lished by acceptable evidence.

(b) Any person who hasbeen issued &
continuous discharge book or certificate
of identification or merchant marnner's
document showing question marks prior
to the effective date of thus section may
at any time produce additional evidence
of citizenship to a shipping commuassioner
or Officer 1n Charge, Marme Inspection.
If the additional evidence produced satis-
fies the shipping commussioner or the
Ofiicer i1n Charge, Marine Inspection, to
whom it 1s presented that the same is
acceptable emidence of the citizenship of
the person, such official may draw lines
through the question marks and note the
citizenship of the person in the space pro-
vided therefor, attesting the change, or
reissue the certificate or document.
Whenever such changes are made the
official making the change shall immedi-
ately thereafter notify the Comman-
dant.

(¢) Acceptable evidence of citizenship
1s set forth in §10.02-5 of this sub-
chapter. (Secs. 5, 7, and 302, 49 Stat.
1935, 1936, 1992, 46 U. S. C. 6722, 689,
1132, and sec. 101, Reorg. Plan No. 3 of
1946, 11 F R. 7875)

3. Part 12 15s amended by adding a new
§ 12.02-14, to follow § 12.02-13, reading
as follows:

§ 12.02-14 Nationality of aliens. (a)
Any.alien making application for a con-
tifiuous discharge book or certificate of
identification or merchant mariner's
document representing a certificate of
identification shall present acceptable
evidence of nationality at the time of
making application. No original docu-
ment shall be issued to any alien until
nationality. is estab]ished by acceptable
evidence.

(b) Any document of an official char-
acter showing the country of which the
alien 1s a citizen or subject may be ac-
cepted as acceptable evidence of an
alien’s nationality. The following are
examples of such a document:

(1) Declaration of intention to become
a citizen of the United States made by
the alien after 1929.

(2) A travel document in the nature
of g passport issued by the government
of the country of which the alien is a
citizen or subject.

(3) A certificate issued by the consular
representative of the country of which
the alien 1s a citizen or subject.

(¢) Should any doubt arise as to
whether or not the document presented
may be considered as acceptable evidence
of the alien’s nationality, the matter shall
be referred to the Commandant for deci-
sion.

(d) (1) No documents shall be issued
to any enemy alien. The term “enemy
alien” shall 1nclude the follomng:
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(1) All aliens of the age of 14 years
or older who were or are citizens or sub-
Jects of Germany or Japan.

(if) All aliens of the age of 14 years
or older who at present are stateless bub
who’at the time at which they bscame
stateless were citizens or subjects of Ger-
many or Japan.

(2) The term “‘enemy allen” shall not
include the following:

(1) Former German or Japanese citi-
zens or subjects who, before December
7, 1941, in the case of former Japanese
citizens or subjects, and before Decem-
ber 8, 1941, in the case of former Ger-
man citizens or subjects, became and are
citizens or subjects of any nation other
than Germany or Japan.

(i) Austrlans or Austrlan-Hungar-
jans (Austro-Hungarians) or Xoreans
who registered as such under the Alien
Registration Act of 1940: Provided, That
such persons have not at any time vol-
untarily become German or Japanese
citizens or subjects.

(iil) All,citizens or subjects of Italy,
and all allens who at present are state-
less but who at the time at which they
became stateless were citizens or sub-
Jects of Italy.

(iv) Aliens of enemy nationalities dur-
ing thelr term of military service in the
armed forces of the United States.

(3) Should any difficulties arise as to
whether or not any person is an enemy
allen, such case will be referred to the
Commandant together with the date and
place of birth and statements regard-
ing the citizenship of the person whose
status Is in doubt. (Secs. 5, 7, and 302,
49 Stat. 1935, 1936, 1992, 46 U. 8. C. 6721,
689, 1132, and sec. 101, Reorg. Plan No.
3 of 1946, 11 F. R. 1815)

SUBPART 12.25—CERTIFICATES OF SENVICE
FOR RATINGS OTHER THAN ADLE SEALJAN OR
QUALIFIED MELBER OF THE ENGINE DEPART~
IIENT

4. Section 12.25~15 Radio operator is
deleted.

Subchapter C—Molorheats, and Certaln Vosscls
Propelled by Machinery Other Thon by Stcam
More Than 65 Feot In Length

PArT 28-—SPECIFICATIONS AID PROCEDURE
FOR APFROVAL OF EQUIFMENT

1. Section 28.4-4 Specificalions for
block-cork life preserver and Figure 1 are
deleted.

2. Section 28.4-5 Specifications for
balsa-wood life preserver 1s deleted.

3. Sectfon 28.4-9 Faclory inspection Is
deleted.

4. Section 28.4-10 ZIanufacturer’s affi-
davit is deleted.

4

Subchaptor D—Tank Vosscls

ParT 37—SPECIFICATIONS FOR LIFESAVRNIG
AFPPLIANCES

1, Section 37.64 Specifications Jor
standard type block-cork Ufe preserter
and Figure 1 are deleted.

2. Sectlon 87.6-6 Specificalions Jor
standard type balsa-wood life preserver
is deleted.

3. Section 37.6-7 Faclory inspeclion is
deleted.
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4, Section 37.7-1 XMenufacturer’s afi~
davit is deleted.

Subchapler F—{Manna Engtncenng
PART 54—UnrFInep PRESSURE VESSELS

Section 54.01-40 is amended to read
as follows:

§ 54.01-40 7Tests—(a) New opressure
ressels. Upon-completion of a new pres-
sure vessel one of the following applicable
hydrostatic tests shall be made in the
presence of an inspector: ~

(1) Riyeted construction: 115 fimes
the m um allowable pressure.

(2) Brazzd construction: 2 times the
maximum allowable pressure. (See
§ 56.05-10 of this subchapter.)

(3) Welded construction: 2 times the
maximum allowable pressure. (Sze
§ 56.05-10 of this subchapter.)

(4) Cast construction: 2 times the
maximum allowable pressure.

(b) Pressure vescels in service. (1)
Pressure vessels which have manholes or
access openings permitting internal ex-
amination are not required to b2 hydro-
statically tested. Pressure vessels, otlier
than tubular heat exchangers and those
used in refrigeration service, which can-
not be examined infernally, shall be
tested hydrostatically to 114 times the
masimum allowable pressure bienmally
at the annual inspection.

(2) Tubular heat exchangers shall be
examined under operating conditions at
the annual inspection.

(3) Refrizeration units, gas condens-
ers, recelvers, evaporators, and direct ex-
pansion cooling coils shall be leak tested
to thelr design pressure as indicated 1n
Table 54.01-40 (b) (3) These tests shall
be made every fourth year at the annual
inspection.

TADLE [4.0149 (b) (3}—RESRISZECATION LEAK
TESTS

Desizn pressure
a2k test—gns)
Refrizerant
Hizhside | Lowside
p.o Lk P&l

{23 o1 VNN ¢ : ¢ i 1D
Costen Diosidon ... .COy 1,I0 L0
Freon-ll - e i 43 43
Freorns N of ) Y Z3 120
Freon- o 1o 73 43
Freen22, ..C %3 375 213
Freen13.. 3 1 0 b}
Frocsollteemene eaeeCiCLF £ 43

(4) No gas tests shall be made aboard
ship higher than the design pressure of
the part of the system being tested. The
refrigerant in the system may be used
for this test. If the refrigerant has
been removed, oll pumped dry nitrozen
or bone dry carbon dioxide with a detect-
able amount of the refrigerant added,
should be used as a testing medium.
(Carbon dioxide should not be used to
leak test an existing ammonia system.)
In no case should afr, oXygen, any flam-
mable gas or any flammable mixture of
gases be used for testing.

(R. 8. 4405, 4417a, 4218, 4426, 44204434,
49 Stat. 1544, 54 Stat. 346, 1028, and sec.
5 (e), 55 Stat. 244, asamended; 46 U. S.C.
367, 375, 3%91a, 392, 404, 407-412, 463a,
1333, 50 U. S. C. 1275; and sec. 101, Re-
org. Plan No. 3 of 1946, 11 P. R. 7875)
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Part 55—PIPING SYSTELMS
SUBPART 55.07—DETAIL REQUIREMENTS

1. Section 55.07-1 (¢) 15 amended fo
read as follows:

§ 55.07-1 Materwal. * * *

(c) Lap-welded steel or iron pipe with-
out diameter limitation may be used
where the pressure does not exceed 350
pounds per square inch, or the tempera-~
ture does not exceed 450° F. Furnace
butt-welded steel or won pipe without
diameter limitation may be used where
the pressure does not exceed 150 pounds
per square inch, or the temperature does
not exceed 450° F Electric resistance-
welded steel pipe may be used where the
pressure does not exceed 350 pounds per
square inch or the temperature does not
exceed 650° F

(R, S. 4405, 4417a, 4418, 4426, 4429-4434,
49 Stat. 1544, 54 Stat. 346, 1028, and sec.
5 (e) 55 Stat. 244, as amended; 46U, S.C.
367, 375, 391a, 392, 404, 407-412, 463a,
1333, 50 U. S. C. 1275; and sec. 101, Re-
org. Plan No. 3 of 1946, 11 F R. 7875)

2. Section 55.07-15 1s amended by
changing the descriptions of Figures
65,07-15 (£12) 55.07-15 (£13) and 55.07-
16 (£17) to read as follows:

§ 55.07-15 Joznts and flange connec-
tions. * *

Figure §5.07-15(f12). The flange of the
type described and illustrated by Figure
56.07-16 (f11), except with the fillet weld
omitted, may be used for class II piping for
pressures not exceeding 150 pounds per
square inch and temperatures not exceeding
450° P,

Figure 55.07-15 (f13). Flanges msay be
attached by expanding the pipe into the
grooves-machined in the hub of the flange
Jand flaring the end of the pipe to an angle
‘of not less than 20° .This type of flange is
lmited to & maximum pressure of 250
pounds per square inch at a temperature not
exceeding 500° ¥, For class II piping and
where the temperature does not exceed 450°
F it is not required that the ends of the
plpe be flared.

] * * * L

Figure 55.07-15 (f17). The flange of the
type described and fllustrated by Figure
556.07-16 (f16), except with the brazing
omitted, may be used for class XI piping and
where the temperature does not exceed
406° F.

(R. S. 4405, 4417a, 4418, 4426, 4429-4434,
49 Stat. 1544, 54 Stat. 346, 1028, and sec.
5 (e) 55 Stat. 244, as amended; 46
U. S. C. 367, 375, 391a, 392, 404, 407-412,
463a, 1333, 50 U. S. C. 1275; and sec. 101,
Reorg. Plan No. 3 of 1946, 11 F R. 7875.)

Subchapter G—Ocean and Coostwise: General
Rules and Regulations

PaArT 59—BoATS, RAFTS, BULKHEADS, AND
LIFESAVING APPLIANCES (OCEAN)

Section 59.55 Life preservers s amend-
ed by deleting paragraph (f) Specifica-
lions for standard type block-cork life
preservbr and Figure 1, paragraph (g)
Specifications for standard type balsa-
wood life preserver paragraph (i) Fac-
tory inspection, and paragraph (k) Man-
ufacturer’s affidavit, and by redesignat-
ing paragraph (§) Shupboard inspections
as paragraph (c)
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PART 60-—BO0ATS, RAFTS, BULKHEADS, AND
LIFESAVING APPLIANCES (COASTWISE)

Section 60.48 Life preservers is amend-
ed by deleting paragraph () Specifica-
tions for standard type block-cork life
preserver and Figure 1, paragraph (g)
Specifications for standard type balsa-
wood life preserver paragraph (1) Fac-
tory inspection, and paragraph (k) Man-
ufacturer’s affidavit, and by redesignat-
ing paragraph (j) Shipboard inspections
as paragraph (c)

Subchapter H—Great Lakes: General Rules and
Regulations

PART 76—BO0ATS, RAFTS, BULKHEADS, AND
LIFESAVING APPLIANCES

Section 76.52 Life preserversis amend-
ed by deleting paragraph (f) Specifica-
tions for standard type block-cork life
preserver and Figure 1, paragraph (g)
Specifications for standard type balsa-
wood life preserver paragraph (i) Fac-
tory wnspection, and paragraph (k) Man-
ufacturer’s affidavit, and by zedesignat-
ing paragraph (j) Shipboard nspections
as paragraph (c)

Subchapter I—Bays, Sounds, and Lakes Other

Than the Great Lakes: General Rules and Reg-

ulations

ParT 94—BoaTS, RAFTS, BULKHEADS, AND
LIFESAVING APPLIANCES

Section 9452 Life preservers 1is
amended by deleting paragraph )
Specifications for standard type block-
cork life preserver and Figure 1, para-
graph (g) Specifications for standard
type balsa-wood life preserver para-
graph (i) Factory inspection, and para-
graph (k) Manufacturer’s affidavit, and
by redesignating paragraph (j) Ship-
board nspections as paragraph (c)

Subchapter J—Rivers: General Rules and Regu-
lations

PArT 113—Bo0ATS, RAFTS, BULKHEADS, AND
LIFESAVING APPLIANCES

Section 113.44 Life preservers is
amended by deleting paragraph (f)
Specifications for standard type block-
cork life preserver and Figure 1, para-
graph (g) Specifications for standard
type balsa-wood life preserver para-
graph (i) Faciory inspection, and para-
graph (k) ‘Manufacturer’s affidavit, and
by redesignating paragraph (§j) Ship-
board inspections as paragraph (c)

Subchapter K—Seamen
PART 131—HOURS OF LLABOR ON SHIPBOARD

Section 131.2 is amended to read as
follows:

]

§131.2 Dimsion into three waiches.
On vessels to which all of the provisions
of section 2 of the Seamen’s Act of 1915,
as amended (49 Stat. 1933; 46 U. S. C.
673) apply, the licensed officers, sailors,
coal passers, firemen, oilers, and water
tenders shall, while at sea, be divided
into at least 3 watches, the number in
each watch to be as nearly equal as the
division of the total number in each class
will permit. The watches shall be kept
on duty successively. The requirement

for division into watches applies only to
those classes of the crew specifically
named in the aforesald section 2! Pro-
vided, That in the case of radiotelegraph
operators this requirement shall be ap-
plicable only when three or more radio
officers are employed. (49 Stat. 1936,
as amended, 46 U, S. C. 689, sec. 101, Re~
org. Plan No. 3 of 1946, 11 F R. 7875,
Pub. Law 525, 80th Cong., 2d Sess.)

Section 131.4 is amended by changing
the first sentence to read as follows:

§ 1314 Officers in Charge, Marine In-
spection, to note three-watch system in
fizing complement of licensed officers
and crew; licensed officers and crew of
tugs and the barges engaged in voyuges
of less than 600 miles. Officers in Charge,
Marine Inspection, will note that the 3-
watch system extends to all licensed of-
ficers and to the sailors, coal passers,
firemen, oilers and water tenders of all
vessels to which all of the provisions of
section 2 of the Seamen’s Act of 1915,
as amended (49 Stat. 1933; 46 U. 8. C.
673) apply and will be governed accord-
ingly in fixing the complement of 1=
censed officers and crew, as authorized
by R. S. 4463, as amended (46 U. S. C,
222) Provided, That in the case of
radio telegraph operators this require-
ment shall be applicable only when
three or more radio officers are em-
ployed. * * *

(49 Stat. 1936, as amended, 46 U. 8. C.
689, sec. 101, Reorg, Plan No. 3 of 1046,
11 P R. 1875, Pub. Law 525, 80th Cong,,
2d Sess.)

Subchapter N-~Explosives or Other Dangorous
Atticles or Substances, and Gombustiblo Liq«
ulds on Board Vessels

PART 146—TRANSPORTATION OR STORAGE OF
EXPLOSIVES OR OTHER DANGEROUS AR«
TICLES OR SUBSTANCES, AND COMBUSTIDLE
Lxquips oN BoARD VESSELS

SUBPART—DETAILED REGULATIONS GOVERNING
HAZARDOUS ARTICLES

Section 146.27-100 is amended by
changing the description in column 1
under “burlap cloth (Hessian)” as fol-
lows"

§ 146.27-100 Table K—Classlﬂcation.
Hazardous Articles, *

Burlap cloth (Hessian)
Burlap bags, new.
Burlap bags, used and washed.
Burlap bags, vacuum cleaned,
cleaned, or otherwlse
brushed.

The originating bill of lading or othor
shipping paper covering used bags shall
bear the shipper’s certifylng statemont
that the bags have been thoroughly
washed or cleaned and all traces of the
previous lading removed therefrom.

Bags showing stalns from oll, grease, or
organic oxldizing materlals shall not ho
shipped.

Washed bags shall not be baled or
shipped unless thoroughly dry.

Burlap bags, used and unwashed or une
cleaned.

Nore: See also “Bags, nitrate of soda, empty
and unwashed” in the inflammable sollds
table.

(R. S. 4472, as amended, and sec. 5 (¢),
55 Stat. 244, 46 U, S. C. 170, 50 U, S. C.

wheel
mechantically
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1275, and see. 101, Reorg. Plan No. 3 of
1946, 11 F. R. 7875)

A
Subchapter Q—Specifications
PART -160—LIFESAVING EQUIPLENT

SUBPART 160.002—LIFE PRESERVERS, XAPOK,
ADULT AND CHILD (JACKET TYPE), LIODELS
2,3,5AND &

1. Section 160.002-1 (2) 15amended by
changing subparagraph (4) and adding

& new subparagraph (5), reading as fol- "

lows:

§ 160.002-1 Applicable specifications
and plans—(a) Specifications. * * *

(4) Coast Guard Specification.
164.003—XKapok, processed.

) Jommt Army-Navy specification.
JAN-C-496—Clips, End.

2. Section 160.002-3 is amended by
changing paragraphs (a) (b ¢ (@),
(h) and () to read as follows:

§ 160.002-3 JDIlalenals. = * *

(a) Eapok. The kapok shall comply
with subpart 164.003 of this subchapter
and shall be properly processed.

(b) Envelope. ‘'The life preserver
envelope, or cover, shall be made of cot-
ton drill without sizaing, thread count ap-
proxmately 74 x 60, having & mimmum
breaking strength of 100 pounds in the
warp and 80 pounds in the filling when
tested in accordance with Federal
Specification CCC-T-191, and may be
treated with g clear, uncolored, fire-
resistive substance of an approved type.
Cotton drills conformung to Navy Dé-
partment Specification 27D1 (except as
to color) or those meeting the require-
ments for Type A drill contained in Fed-
eral Specification CCC-D-651, are ac-
ceptable. The color shall be Indian
Orange, Cable No. ‘10072, Standard Color
Card of America, Ninth Edition, issued
by the Textile Colpr Association of the
United States, Inc., 200 Madison Ave-
nue, New York, N. Y. Samples of fabric
conformung to this color reguirement
may be obtamed upon request. The
fastness of the color shall be rated
“good” when tested in accordance with
Federal Specification CCC-T-191, Sec-
tion XTI, paragraph 2C, Test No. 2 for
light, paragraph 4 for laundering, and
paragraph 6 for water.

* % x & <

(f) Tie tapes and drawstrings. The
tie tapes at the neck and the lower draw-
strings shall be made of 134 inch cotton
tape weighing not less than 0.3 ounce per
linear yard, and having a mnimum
breaking strength of 200 pounds. The
tie {apes and drawstrings shall not be
treated with a fire-resistive substance.

(g) Body strap. The body strap shall
be made of one-inch coiton webbing
having a mmimum breaking strength
of 400 pounds. Types Hb, 11, IV, V, or
VI, 1’ webbing meeting the requirements
of U. S. Army Specifications 6-185, listed
m § 160.002-1 are satisfactory.

(h) Dee rings and tip. The Dee rings
and tip shall be made of brass or bronze.
The Dee ring ends shall be welded to-
gether to form a complete ring. They,
shall be of the approximate size in-
dicated by Dwg. No. F-49-6-1, Sheet 1,
or by Dwg. No. ¥-49-6-5, Sheet 1, and

. 160.003-7
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the tip shall be @ ball type end clip as
described in Joint Army-Navy Specifica~
tion JAN-C-496. VWhen assembled, the
complete body strap with Dee ring fas-
tening arrangement shall have a break-
ing strength of not less than 360 pounds.

) Reinjorcing tape. 'The reinforc-
ing tape shall be made of 35 inch cotton
tape welghing not less than 0.18 ounce
per linear yard and having 2 minimum
breaking strength of 120 pounds. This
cotton tape may be treated with an ap-
proved fire-resistive substance.

(R. 5. 4405, 4417qa, 4426, 4482, 4483, 4491,
4492, sec. 11, 35 Stat, 428, 49 Stat,
1544, 54 Stat. 163-167, 340, and cec.
5 (e) 65 Stat. 244, as amended, 46
U. S. C. 367, 315, 391a, 396, 404, 475, 481,
489, 490, 526-526t, 1333, §0 U, S. C. 1275,
and sec. 101, Reorg. Plan No. 3 of 1946, 11
. R. 7875

3. Section 160.002-5. (1) is amended
by adding the following sentence:

§ 160.002-5 Inspections and iests—
(8) General, * ¢ ° The manufac-
turer shall provide a suitable place and
necessary apparatus for the use of the
inspector in conducting tests at the place
of manufacture.

(R. S. 4405, 4417a, 4420, 4482, 4488, 4491,
4492, sec. 11, 35 Stat., 428, 43 Stat.
1544, 54 Stat. 163-167, 346, and sec.
5 (e), 55 Stat. 244, asamended; 46 U. 5. C.
367, 375, 391a, 3986, 404, 475, 481, 489, 490,
526-526t, 1333, 50 U. S. C. 1275, and sec.
‘}z%}z,s?eorg. Plan No. 3 of 1846, 11 F. R.

SUBPART 160.003—LIFE PRESERVENS, CORE
(JACKET TYFPE), IMODELS 31 AND 35

Part 160 is amended by adding & new
subpart 160.003 reading as follows:
See.
160.003-1

160.003-2
160.003-3
1€0.003-4
160.003-5
1€0.003-6

Applicable speclfieations  and
plans,

Types and medels.

Naterials,

Construction.

Inspections and tests,

Narking.

Proceduro for approval.

AurHorrry: §§ 1€0.003-1 to 1€0.003-7, 15-
sued under R. S. 4403, 4417a, 4420, 4452,
4488, 4491, 4492, ecctlen 11 356 Stat. 428, 49
Stat. 1544, 54 Stat. 163-167, 346, and cection
5 (e), 55 Stat. 244, a5 nmended; 46 U. 5. 0.
367, 375, 891x, 386, 404, 476, 481, 489, 430, £20-
526¢, 1333, 50 U. 5. O. 1275, and cecetion 101,
?corgummtion Plan No, 3 of 1846, F. R.

875.

§160.003-1 Applicable specifications
and plans—(a) Specifications. The fol-
lowing specifications, of the issue in effect
on the date life preservers are manufac-
tured, form a part of this subpart:

(1) Navy Depariment specification,

27D1......Drill, cotton, fire and weather-
resistant.

(2) Federal specifications.

VT-276 e Thread; cotton.
V-T-291...cce-- Thread; linen,
CCC-D-651.—... Drill, unblcached.
CCC-T-191_.... Textlles; general speclfica-
tions; test methods.
DDD-S-751 ... Stitches; ceams; and ctitch-

ing.
(3) Coast Guard specification,
164.001...... Cork, cheet.
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(b) Plan. The following plan of the
issue in effect on the date life preservers
are manufactured, forms a part of this
subpart:

Dwg. Mo, 1€0.003-1 (b) Cork and balsa
wrocd Hfe preserver (adult).

$160.003-2 Types and models. (@)
Life preservers specified by this subpart
shall be of the following fypes and
models:
Type A—Adult: 2fodel 31—Adult cork lfe
precerver (jacket type).
e B—Child: Model 85—Chaild cork life
precerver (Jacket type).

§160.003-3 IMatericls—(2) CorE. The
cork blocks shall comply with subpart
164.001 of this subchapter. Cork blocks
from }ife prezervers may be re-used if in
good condition and in complance with
subpart 164.001 of this subchaptier.

(b) Envelope. The life preserver en-
velope, or cover, shall be made of cotton
drill without sizing, thread count ap-
proximately 74 x 60, having a mimmum
breaking strength of 100 pounds in the
warp snd 80 pounds in the filling when
tested In accordance with Federal Spea-
fication CCC-T-191, and may ke freated
with a clear, uncolored, fire-resistive sub-
stance of an approved type. Cotton drills
conforming to Navy Department Speci-
fication 27D1 (except as to color) or those
meeting the requirements for Type A
drill contained in Federal Specification
CCC-D-651, are acceptable. The color
shall be Indian Orange, Cable XNo.
70072, Standard Coler Card of America,
Ninth Edition, issued by The, Textile
Color Card Association of the United
States, Inc., 200 Madison Avenue, Nevws
York, N. Y. Samples of fabric conform-
ing to this color requirement may be ob~
tained upon request. The fastness of the
color shall be rated “goed” when tested
in accordance with Federal Spacification
CCC-T-191, section XITT, paragraph 2C,
Test No. 2 for light, paragraph 4 for
laundering, and paragraph 6 for water.

(c) Tie tapes and body straps. The
tie tapes at the neck and the lower body
straps shall be 115 inch cotton tape,
welshing not less than 0.3 ounce per
linear yard, and having a2 minimum
breaking strength of 200 pounds. The
tie tapes and body straps shall not be
treated with a fire-resistive substance.

(d) Thread. The thread shall be No.
25, three-cord linen complying with
Table I of Federal Specification V-T—
201, or heavy cotton thread, Type IIB,
desicnation 1074, complying with Table
IV of Federal Specification V-T-276.
Alternate threads will be given special
consideration.

§ 160.003—4 Construction— €2) Gen-
eral. ‘This specification covers life pre-
servers which essentially consist of 2
vest-cut envelope containing pockets in
which are enclosed blocks of buoyant
waterial, the life preserver being secured
with tapes to provide reversibility and
pdjustment for fitting it fo the body.
The type shall conform fo Dwg. No.
160.003-1 (b). Child size life preservers
are to be of the same general form and
construction and conform in every re-
spect, os regard material and desizn, fo
the adult size with the exception that the



6422

size is to be reduced approximately one-
third.

(b) Envelope. The envelope shall be
of not more than two pleces, one piece for
either side, cut to the pattern shown on
Dwg. No. 160.003-1 (b) for adult size,
and joined by seams and stitching as
shown on the drawing.

(¢) Buoyant material — (1) Dimen-
sions. 'The dimensions of the buoyant
material for Type A, Adult size life pre-
servers shall be as follows:

4 blocks—11" x 5" x 1%"
4 blocks— 6 x 5" x 1%"’

(2) Forming. The corners and edges
of the blocks shall be slightly rounded or
beveled. The surface, edges, and corners
of the buoyant material shall be of such
smoothness as will prevent undue de-
struction of the covering and present &
smooth surface to provide a suitable
backing for legible stenciling or stamping
on the cover of the requured marking. If
blocks are of more than one piece of
buoyant material, the pieces shall be
neatly fitted and secured together by
waterproof glue or by dowel pmns or
skewers, or by a combination of water-
proof glue and dowel pins or skewers.

(@) Tie tapes and body siraps. The
tie tapes at the neck and the two body
straps (one body strap is located on
each side of the life preserver) shall be
secured by stitching through both thick-
nesses of the envelope as indicated by
Dwg. 160.003-1 (b) and the free ends,
which shall extend approximately 12
inches from the edges of the life pre-
server, shall be doubled over and
stitched.

(e) Stitching. All machine stitching
shall be short lock stitch, conforming o
Stitch Type 301 of Federal Specification
DDD-5-1751, with not less than 7 nor
more than 9 stitches to.the inch. The
lower longltudinal edge of the jackeb
shall be turned to a roll and rope
stitched with double thread, not less
than 2% stitches to the inch, or it may
be machine sewn,

(f) Workmanship, Life preservers
shall be of first-class workmanship and
shall be free from any defects mate-
rially affecting their appearance or serv-
iceability.

§ 160.003-5 Inspections and tests—(a)’
General, An inspector shall examine all
life preservers at the place of manufac-
ture for compliance with this specifica~

tion. Samples of materials entering into-

the construction may be taken at random
by the inspector and tests made for com-
pliance with the applicable requirements.
After satisfying himself that the life
preservers have been manufactured ac-
cording to this specification, he shall
select indiscriminately from each lot of
250 or less, at least one life preserver to
be tested for buoyancy as specified by
paragraph (b) of this section. If the
speciunen life preserver passes the buoys
ancy test, the lot shall be acceptable as
to buoyancy. If the specimen life pre-
server fails the buoyancy test, ten addi-
tional specimen life preservers shall be
selected at random from the lot and
tested for buoyancy. If all the ten ad-
ditional specimen life preservers pass the
test, the lot shall be acceptable as to
buoyancy. If any one of the ten addi-
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tional specimen life preservers fails the
buoyancy test, the lof shall be rejected.
Rejected lots may be tested 100% by the
manufacturer and all non-conforming
units eliminated, whereupon the remain-
der of the lot may be re-submitted for
official inspection. When any specimen
life preserver shall fail the buoyancy test,
ten specimen life preservers shall be
selected at random and tested from the
next succeeding lot submitted for official
inspection. When the inspector has
satisfied himself that the life preservers
submitted for inspection are of a type
officially approved in the name of the
company, and that such life preservers
meet the requirements of this specifica-
tion, they shall be plainly marked in
waterproof ink with the words, ‘“Ap-
proved, U. S. Coast Guard, (Inspection
date) (Inspector’s initials) (Port) ”
The fmanufacturer shall provide a suit-
able place and the necessary apparatus
for the use of the inspector in conduct-
ing tests at the place of manufacture.

(b) Buoyancy test. Place the life pre-
server 1n & weighted wire cage and sub-
merge.for forty-eight hours in a fank of
fresh water so the top is approximately
two inches. below the surface. The
weights shall be more than sufficient to
submerge the cage with the enclosed life
preserver. The buoyancy shall be deter-
mmed to equal the weight of the
weighted cage in the water less the weight
of the cage in water while the life pre-
server 1s inside. The Type A Adult life
preserver shall provide not less than 1615
pounds buoyancy, and the Type B Child
life preserver shall provide not l¢ss than
11 pounds buoyancy.

1
§ 160.003-6 Marking—(a) General,

‘Bach life preserver shall be plainly

marked in waterproof ink on a front
compartment with the word, “Adult” or
“Child” as the case may be, with the
model number, the kind of buoyant ma-
terial, the name and address of the
manufacturer, and the official approval
number assigned to the life preserver.

§ 160.003-7 Procedure for approval—
‘(a) General. Iife preservers are ap-
proved only by the Commandant, U. S.
Coast Guard, Washington, D. C. Each
model life preserver is considered sep-~
arately. Correspo%dence pertaining to
the subject matter of this specification
shall be addressed to the Commander of
the Coast Guard District in which the
factory 1s located. The Commander of
the district will detail a martfie inspec-
tor to the factory to observe the pro-
duction facilities and manufacturing
methods and to select at random, from
hot less than ten life preservers already
manufactured, not less than three life
preservers for test in accordance with
§ 160.003-5 (b) A copy of the inspector’s
report, together with one specimen life
preserver, will be forwarded to the Com-~
mandant for assignment of an official
approval number,

SUBPART 160.004—LIFE PRESERVERS, BALSA
WoOp (JACKET TYPE), MODELS 41 AND 45

Part 160 is amended by adding a new
subpart 160.004 reading as follows:
See.

160.004-1 Applicable
plans,

specifications and

Sec.
160.004-2
160.004-3
160.0044
160.004~-5
160.004-6 Marking.
160.004-7 Procedure for approval.
AUTHORITY: §§ 160.004-1 to 160.004-7 issued
under R. 8. 4405, 4417a, 4426, 4482, 4488, 4401,
4492, section 11, 35 Stat. 428, 49 Stat, 1644,
b4 Stat. 163-167, 346, and section 5 (o), 68
Stat. 244, as amended; 46 U, 8, O, 367, 376,
391a, 396, 404, 475, 481, 489, 400, 526-520t,
1333, 60 U. 8. C. 1275, and section 101, Ro«
organization Plan No, 8 of 1946, 11 F. R. 7876,

§ 160.004-1 Applicadle specifications
and plan—(a) Specifications. The fol-
lowing specifications, of the issue in effect
on the date life preservers are manufac-
tured, form a part of this subpart:

(1) Coast Guard Specifications.
160.003—Life preservers, cork (jacket typs)

models 31 and 35,
164.002—Balss Wood,

(b) Plan. This shall be the same ns
§ 160.003-1 (b)

§ 160.004-2 Types and models. (a)
Life preservers specified by this subpart
shall be of the following types and
models:

Type A— Adult: Model 41 — Adult balsa
wood life preserver (jacket typo).

Type B—Child: Model 45— Child balsa
wood life preserver (jacket typo).

§ 160.004-3 Materials — (a) Balsa
wood. Balsa wood blocks shall be new
wood complying with subpart 164.002 of
this subchapter of a density to meet the
requirements for “Density B” Re-use
of balsa wood blocks from old life pre-
servers or other devices is not permitted.

(b) Envelope. This shall be the same
as § 160.003-3 (b)

(c) Tie tapes and body straps. This
shall be the same as § 160.003-3 (c¢)

(d) Thread, This shall be the same
as § 160.003-3 (d)

(e) Coaling. Coating for the balsa
wood blocks shall be a sultable water-
proofing substance, such as “Hydrotuf”,
“Synthetic Plasoleum,” “Balsa Wood
Coating,” or other substahce of equal
quality and effectiveness,

Nore: “Hydrotuf” *“Synthetic Plasoleum”,
and “Balsa Wood Coating” are frade names
for waterproof substances for covering balsi
wood, and are furnishetl by the Atlantice
Pacific Mfg. Corp., 124 Atlantic Ave., Brools«
lyn 3,-N. ¥., Revertex Corp. of Amerloa, 3708
Northern Blvd., Long Island Clty, N, ¥., and

Akron Paint & Varnish Co., Akron, Ohio;
respectively.

§ 160.004-4 Construction—(a) Gene
eral. This shall be the same as
§ 160.003-4 (n)

(b) Envelope. This shall be the same
as § 160.003-4 (b)

(¢) Buoyant material—(1l) Dimen-
sons—This shall be the same ag
§ 160.003-4 (c) (1)

(2) Forming. This shall be the same
as § 160.003-4 (c) (2)

(3) Coating. The balsa wood blocks
shall be given a copious coating with o
waterproof coating material which is
in accordance with § 160.004-3 (e), and
be allowed to dry thoroughly before belng
inserted 1n the pockets of the envelope.

(d) Tie tapes and body straps. This
shall be the same as § 160.003-4 (d)

(e) Stitching. This shall be the same
as § 160.003-4 (e)

Types and models,
Materlals.
Construction.
Inspections and tests,
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) Workmanship. This shall be the
same as § 160.003-4 ()

§ 160.004-5 Inspections and tests—(a)
General. This shall be the same as
§ 160.003-5 (a).

(b) Buoyancy test. This shall be the
same as § 160.003-5 (b)

§ 160.004-6 Marking— (a) General.
Thas shall be the same as § 160.003-8 (a).
§ 160.004-7 Procedure for approval—

(2) General. This shall be the same
as §160.003-7 (a)

PART 162—ENGINEERING EQUIPLMENT

Part 162 is amended by adding a new
—subpart 162.015 reading as follows:

SUBPART 162.015—FLALTE ARRESTERS, BACK=-
FIRE (FOR CARBURETORS) FOR MERCHANT
VESSELS AND LIOTORBOATS

Sec.

162.015-1 Applicable specifications.

162.015-2 Type.

162.015-3 Materials, construction, and work-

manship.

162.015-4 Inspections and testing.

162.015-5 MAarking.

162.015-6 Procedure for approval,

AUTHORITY: §§ 162.015-1 to 162.016-6 is-
sued under R. S. 4405, and 54 Stat. 163-167,
as amended; 46 U. 8. C. 375, 526-526t, and
section 101, Reorganization Plan No. 3 of
1946, —

§162.015-1 Applicable specifications.
(a) There are no other specifications
applicable to this subpart.

§162.015-2 Tywpe. () This speci-
fication covers the design and construc-
tion of backfire fiame arresters of the
type intended for installation on car-
buretor air intakes of internal combus-
tion engies. The term “backfire flame
arrester” means any device or assem-
bly of a cellular, tubular, or bafile ar-
rangement, or-such other type as may
be approved by the Commandant, which
1s suitable for.arresting the propaga-
tion of backfire flame to the surround-
ing atmosphere through the air intakes.

§ 162.015-3 Materials, construction,
and workmanshup. (a) The device shall
be of first elass workmanship and shall
be free from imperfections of manufac-
ture which may affect its serviceability.

(b) The device or assembly shall be
of substantial construction and shall be
capable of withstanding internal pres-
sures restlting from explosions without
distortion or damage. ~

(¢) The flame arrester housing and
enid element shall be of such corrosion-
resistant material as may be accepted by
the Commandant,

™ (@) The design and construction of
the flame arrester shall permit easy in-
spection and cleaning of the grid or
arrester element.

(e) Non-metallic materials shall not
be permitted in the construction of the
backfire flame arrester.

(f) The arrester grid element shall be
fitted on or in the arrester body in such
8 manner as to prevent the flame from
by-passing the element. All joints in
the flame arrester, which are subjected
to explosive pressures, shall be of the
metal-to-metal type. Gasketed joints
will not be permitted.
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(z) Arrester element shall ba £o de-
signed as to permit minimum restric-
tlon to the flow of air through the
intake.

(h) The flame arrester assembly shall
be so constructed that its effectiveness
will not be impaired by vibrations en-
countered under actual gervice condi-
tions.

(1) Means shall be provided to securely
fasten the device to the air intcke by
pipe threaded connection, clamp, or
clamp screws, or by such means as may
be accepted by the Commandant.

(§) The housing of the arrester shall
be designed to withstand the internal
pressures resulting from explosions with-
out distortion or damage,

§ 162.015-4 Inspretions and testing—
(a) General. Backfire flame arresters
for carburetors may Dbe subject to in-
spection and tests at the plant of the
manufacturer. The inspector may con-
duct such tests and examinations as may
be necessary to determine compliance
with this specification.

§ 162.015-5 Afarking. (a) Each back-
fire flame arrester shall be permanently
and legibly marked with the style, type,
or other designation of the manufac-
turer, the size, and the name or regis-
tered trademark of the manufacturer.

§ 162.015-6 Procedure for approral—
(a) General. Backfire flame arresters
installed on carburetors of internal com-
bustion engines shall be approved for
such use on merchant vessels and motor-

.boats only by the Commandant, U. S.
Coast Guard, Washington 25,D. C. Cor-

.respondence pertaining to the subject
matter of this specification shall be ad-
dressed to the Commander of the Coast
Guard District in which the factory is
located.

(b) Drawings and spccificelions.
Manufacturers desiring approval of a
new design or type of backfire flame ar-
rester shall submit drawings In quad-
ruplicate showing the design of the de-
vice, the sizes and material specifications
of component parts, and the detail con-
struction of the arrester element.

(¢) Pre-approval iests. Before ap-
proval s granted, manufacturers may
have tests conducted, or submit evidence
that such tests have been conducted, and
the backfire flame arrester has been
found acceptable by the U. S. Navy, Un-
derwriters' Laboratorles, Factory Mutual
Laboratories, or by a properly supervised
Td inspected test laboratory acceptable
to the Commandant, relative to deter-
mining the vapor-air explosion resistance
of representative samples of the devics
in the size for which approval s desired,
The explosion resistance tests shall con-
clusively indicate that, (1) the device
can withstand the maximum explosive
pressures of vapor-air test mixtures, and
(2) the device can resistthe propagating
effects of the vapor-air test mixture,
without distortion or damage.

Dated: October 27, 1848,

[searl J. ¥, Faniey,
Admiral, U. S. Coast Guard,
Commandant,

[F. R. Doo. 48-6€03; Flled, Oct. 29, 1846;
8:£3 8. m.]
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TITLE 49—TRANSPORTATION
AND RAILROADS

Chapter I—Interstate Commerce
Commission

[Rev. S. 0. 776, Amdt. 5]
PanT 95—Car Sznvice

CAR DEXMURRAGE OIT STATE EELT RATLEOAD OF
CALIIQRNIA

At 2 sesslon of the Interstate Com-
merce Commission, Division 3, held at
its office in Washington, D. C., on the
25th day of October A. D. 1948.

Upon further consideratich of Revised
Service Order No. 776 (13 F. R. 2380), as
amended (13 F. R. 2570, 2679, 3763, 5571)
and good cause appearing therefor: It is
ordered, that:

Section 85776 Car demurrage on
Slate Belt Railread of California of Re-
vised Service Order 776, as amended, be
further amended by-cancelling the ex-
ception to paragraph (a) (2) thereto
gqrigiznally established in Amendment

0. 2.

Application. Damurrage charges pro-
vided in the original order shall apply
on cars described in current official Rail-
way Equipment Register under headings,
Class G—Gondola Car Type, Class H—
Hopper CarType, and Class LO—Spacial
Car Type on and after the effective date
hereof.

It is further ordered, that this amend-
ment shall become effective at 7:00 a. m.,
November 1, 1843, and shall vaecate
Amendment No. 2 on the effective date
hereof; and a copy be served upon-the
California State Railrcad Commuission
and upon the State Belf Railroad of
California; and that notice of this order
be given to the general public by de-
positing a copy in the office of the Szcre-
tary of the Commission at Washington,
D. C., and by filing it with the Director,
Division of the Federal Register.

(40 Stat. 101, sec. 402, 41 Stat. 476, sec.
4, 54 Stat. 801; 49 U. 8. C. 1 10)-(17))

By the Commission, Division 3.

[sEeaL) W. P. BarTEL,
Secretary.
[P. B. Doc. 48-9353; Filed, Oct. 29, 124S;
8:48 a. m.]

[Rev. 8. O. 775, Amdt. 6]
PanT 95—Car SERVICE
DEMURRAGE ON RAILROAD FREIGHT CARS

At o session of the Interstate Com-
merce Commission, Division 3, held at its
office in Washington, D. C., on the 25th
day of October A. D. 1948.

Upon further consideration of Revised
Service Order No. 775 (13 F. R. 2319)
as amended (13 P. R. 2679, 3763, 5238,
6571), and good cause appearing there-
for: It is ordered, that:

SecHon 85.975 Demurrage on railroad
freight cars of Revised Service Order 775,
as amended be further amended by can-
celling the exception to paragraphs (a)
ond (b) thereof, oricinally established
in Amendment No. 2.
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Application. Demurrage charges pro-
vided in the original order shall apply
on cars described in current official Rail-
way Equipment Register under headings,
Class G—Gondola Car Type, Class H—
Hopper Car Type, and Class LO—Special
Car Type on and after the effective date
hereof. i

It is further ordered, that this amend-
ment shall become effective at 7:00 a. m.,
November 1, 1948, and shall vacate
Amendment No. 2 on the effective date
hereof; and a copy be served upon the
State railroad regulatory bodies of each
State, and upon the Association of
American Ruilroads, Car Service Divi-
sion, as agent of the railroads subscrib-
ing to the car service and per diem
agreement under the terms of that agree-
ment; and that notice of this order be
given to the general public by depositing
& copy in the office of the Secretary of
the Commission at Washington, D. C,,
and by filing it with the Director, Divi-
sion of the Federal Register.

(40 Stat. 101, sec. 402, 41 Stat. 476, sec.
4, 54 Stat, 901, 49 U. S. C. 1 (10)-(17))

By the Commission, Division 3.

[sEAL] W. P. BARTEL,
Secretary.
[F. R. Doc. 4859557; Filed, Oct. 29, 1948;

8:48 a. m.]

RULES AND REGULATIONS

Chapter 1l—Office of Defense
Transportation

PART 500—CONSERVATION OF RAIL
EQUIPMENT

"SHIPMENTS OF IRISH POTATOES OR IRISH

POTATOES AND ONIONS

Cross REFERENCE: For an exception to
the provisions of § 500.72, see Part 520
of this chapter, infra.

{General Permit ODT 18A, Rev. 45]

PART 520—CONSERVATION OF RAIL EQuIp-
MENT; EXCEPTIONS, PERMITS AND SPECIAL
DIRECTIONS

SHIPMENTS OF IRISH POTATOES OR IRISH
POTATOES AND ONIONS

Pursuant to Title IIT of the Second
War Powers Act, 1942, as amended, Ex-
ecutive Order 8989, as amended, Execu-
tive Order 9729, as amended, Executive
Order 9919, and General Order ODT 184,
Revised, as amended, it is hereby ordered,
that:

§ 520.546 Shipments of Irish potatoes
or Irish potatoes and onwons, Notwith-
standing the restrictions contained in
§ 500.72 of General Order ODT 18A, Re-
vised, as amended (11 F R. 8229, 8829,
10616, 13320, 14172; 12 F R. 1034, 2386;
13 F\. R. 2971) or in Items 470, 475, 495,
500, and 600 of Special Direction ODT
18A-2A, as amended (9 F R. 118, 4247,

13008; 10 F. R. 2523, 3470, 14906; 11 F R,
1358, 13793, 14114, 12 F\ R. 8025; 13 F' R.
1831, 3208, 3763, 4161, 5074, 5812), any
person may offer for transportation and
any rail carrier may accept for trans-
portation at point of origin, forward from
point of origin, or load and forward from
point of origin, any carload freight con-
sisting of a straight shipment of Irish
potatoes or a mixed shipment of Irish
potatoes and onions, when, in either case,
such carload freight orlginates at a polnt
in the States of California, Oyegon,
Washington, Idaho, or Utah and Is
loaded to a welght not less than 40,000
pounds.

This General Permit ODT 18A, Re-
vised-45, shall become effective October
f7‘,191948, and shall expire February 28,

949,

(564 Stat. 676, 55 Stat, 236, 56 Stat. 177,
58 Stat. 827, 59 Stat. 658, 60 Stat. 345, 61
Stat. 34, 321, Pub. Laws 395, 606, 80th
Cong., 50 U, S. C. App. 633, 645, 1152;
E. O. 8989, Dec. 18, 1941, 6 F R. 6725;,
E. O. 9389, Oct. 18, 1943, 8 F R. 14183;
E. O. 9729, May 23, 1946, 11 F R. 5641,
E. 0. 9919, Jan. 3, 1948, 13 F. R, 59)

Issued at Washingfon, D. C., this 26th
day of October 1948.
J. M. Jounson,
Director,
Office of Defense Transportation.

[F. R. Doc. 48-9556; Filed, Oct, 20, 1018;
8:48 a. m,]

PROPOSED RULE MAKING

DEPARTMENT OF ACGRICULTURE

Production and Marketing
Administration

[7 CFR, Part 9301
[Docket No. AG-72-A13]

HANDLING OF MILK 1N Torepo, OHIO, MILK
MARKETING AREA

NOTICE OF HEARING ON PROPOSED AMEND-
MENTS TO TENTATIVE MARKETING AGREE~
MENT, AND TO ORDER, AS AMENDED

Pursuant to the Agricultural Market-
ing Agreement Act of 1937, as amended
(7U.8.C.601 et seq.) and in accordance
with the applicable rules of practice and
procedure, as amended (7 CFR, Supps.
900.1 et seq., 12 F R=1159, 4904) notice
is hereby given of a public hearing to be
held at Rooms A, B and C, Y. M. C. A,,
1110 Jefferson Avenue, Toledo, Ohio, be~
ginning at 9:30 a. m,, e. s. t., November
4, 1948, for the purpose of receiving evi~
dence with respect to proposed amend-
ments to the tentative marketing agree-
ment heretofore approved by the Secre-
tary of Agriculture and to the order, as
amended, regulating the handling of milk
in the Toledo, Ohio, milk marketing
area (7 CFR, Supps. 930.0 et seq., 12 F. R.
2067, 6945, 13 F R. 2327, 4275) 'These
proposed amendments have not received

the ;approval of the Secretary of Agri-
culture.

This public hearing is for the purpose
of receiving evidence with respect to the
economic and emergency conditions
which Telate to the establishment of
Class I and Class II prices for a lmited
period of time, in 1948 and 1949,

The following amendments have been
proposed:

1. Amend §930.5 @) (1) and (2) to

\ Pbrovide that the prices for Class I and

Class II milk for a limited period in
1948 and 1949 but not beyond February,
1949, shall not be less than the prices
in effect for such classes of milk in Sep-
tember, 1948.

Copies of this notice of hearing and of
the tentative marketing agreement, and
the order, as amended, now in effect,
may be procured from the Market Ad-
ministrator, Room 19, Old Federal Build-
ing, Toledo, Ohio, or from the Hearing
Clerk, United States Department of Ag-
riculture, Roomt 1844, South Building,
Washington 25, D. C., or may be there
inspected.

Dated: October 27, 1948.

[sEaL] JoHN I. THOMPSON,
Assistant Admamstrator

{¥. R. Doc. 48-9584; Filed, Oct. 29, 1948;
8:54 a. m.] -

[7 CFR, Part 9651
[Docket No. AO-166-A10]

CINCINNATI, OHI10, MILK MARKETING AREA
NOTICE OF POSTPONEMENT OF HEARING

Notice is hereby given that the hearing
on & proposed amendment to the tenta-
tive marketing agreement and to the or-
der, as amended, regulating the handling
of milk in the Cincinnati, Ohio, market-
ing area, heretofore scheduled (13 ¥ R,
6270) to begin at 10:00 a. m.,, e. 5. t,, in
the Crystal Room, Hotel Sinton, Fourth
and Vine Streets, Cincinnati, Ohlo, on
“October 30, 1948, is postponed,/hnd shall
instead begin at the same place at 10:00
a.m, e. s, t.,, on November 3, 1948,

Dated: October 27, 1948.

[sEaLl JOHN I, THOMPSON,
Assistant Administrator

[F. R. Doc. 48-0583; Filed, Oect. 29, 1048;
8:54 a. m.]

[7 CFR, Part 9461
[Docket No. AO-123-A9]

HANDLING OF MILK IN LOUISVILLE, XEN-
TUCKY, MILK MARKETING AREA

NOTICE OF HEARING ON PROPOSED AMEND«
MENTS TO TENTATIVE IMARKETING AGRER=
MENT, AND TO ORDER, AS ANENDED

Pursuant to the Agricultural Market-
ing Agreement Act of 1937, as amended
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(71 7T. S. C. 601 et seq.) and in accord-
ance with the applicable rules of prac-
tice and procedure, as amended (7 CFR,
900.1 et seq., 12 F. B. 1159, 4904) notice
is hereby given of a public hearing to be
held at Seelback Hotel, Louisville, Ken~
tucky, begmnning at 10:00 a, m., ¢. s. t.,
November 5, 1948, for the purpose of re-
cewving ewnidence with respect to pro-
posed amendments to the tentative mar-
keting agreement heretofore approved
by the Secretary of Agriculture and to
the order, as amended, regulating the
handling of milk in the Louisville, Ken~
tucky, milk marketing area (7 CFR,
Supps. 946.0 et seq., 13 F. R. 5112).
These proposed amendments have not
received the approval of the Secretary
of Agriculture.

This public hearing is for the purpose
of receiving evidence with respect to the
economic and emergency conditions
which relate to the establishment of
Class I and Class II prices for a limited
period of time in 1948 and 1949.

The following amendment has been
proposed:

1. Amend § 946.4 (b) (1) and (b) (2)
by adding a proviso to provide that the
prices for Class I and Class-II milk for
a limited perlod in 1948 and 1949, but
not beyond March 1949, shall not be less
than the pricesin effect for such classes
of milk in September 1948.

Copies of this notice of hearing and
of the tentative marketing agreement,
and the order, as amended, now in effect,
may be procured from the market admin-
istrator, 1235 Starks Buikding, Louisville,
Kentucky, or from the Hearing Clerk,
United States Department of Agriculture,
Room 1844, South Building, Washington
25, D, C., or may be there inspected.

Dated: October 28, 1948. 5

[SEAL] JOHN I. THOMPSON,
Assistant Admanistrator.

[F. R. Doc. 48-9597; Flled, Oct. 29, 1948, 9:00
a.m.]

I7 CFR, Part 9781

HANDLING OF Mk 1IN NASHVILLE,
TENNESSEE, MILX MARKETING AREA

\ [Docket No. AO 184-A2]

~ NOTICE OF HEARING ON PROPOSED AMENDLENT
TO TENTATIVE MARKETING AGREELIENT AND
TO ORDER, AS ALIENDED

Pursuant to the Agricultural Market-
g Agreement Act of 1937, as amended,
(70. 8. C. 601 et seq.) and in accordance
with the applicable rules of practice and
procedure, as amended (7 CFR, Supps.
900.1 et seq., 12 F R. 1159, 4904) notice
is hereby given of a public hearing to be

_held in the County Court Room, 4th
Floor, County Court House, Nashville,
‘Tennessee, beginming at 10:00 a. m., ¢. s.
t., on November 4, 1948, for the purpose
of receiving evidence with respect to g
proposed amendment hereinafter set
forth to the tentative marketing agree-
ment, as heretofore approved (13 F. R.
5281) by the Secretary of Agriculture,
and to the order, as amended, regulating
the handling of milk in the Nashville,
Tennessee, milk marketing area (13 F. R.
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5526), This proposed amendment has
not received the approval of the Secre-
tary of Agriculture.

The folloying amendment has been
proposed by Nashville Milk Producers,
Inc:

Delete § 878.86 (b) (1) and substitute
therefor the following:

(1) Class I mill:, ‘The price for Class
I milk is the baslc formula price plus
$1.25: Provided, That for the months of
October, November, and December, 1948,
and January and February, 1949, the
price for Class I millz shall not be less
than $5.665.

(2) Class II milk. 'The price for Class
IT milk shall be the baslc formula price
plus 75 cents: Protided, That for the
months of October, November, and De-
cember, 1948, and for the months of
January and February, 1849, the price
for Class II milk shall not be less than
$5.165.

Copies of this notice of hearing and
of the tentative marketing agreement,
and the order now in effect, may be pro-
cured from the market administrator,
402 Preshyterian Building, Nashville 3,
Tennessee, or from the Hearlng Clerk,
United States Department of Agricul-
ture, Room 1844, South Building, Wash-
ington 25, D. C., or may be there in-
spected.

[searl Joan I, THOMPSON,
Assistant Administrator.
[F. R. Doo. 48-9598; Fied, Oct. 29, 1048;
9:00 a. m.}

FEDERAL COMMUNICATIONS
COMMISSION

[47 CFR, Part 3]
[Docket Nos. £375, 8736, 9175]

‘TELEVISION AND FREQUENCY MODULATIOR
BROABCASTING SERVICES

NOTICE OF ISSUAICE OF PROPAGATION STUDIES

<

In the matter of amendment of § 3.606
of the Commission’s rules and regula-
tions, Docket Nos. 8975 and 8736. In the
matter of amendment of the Commis-
sion’s rules, regulations and standards
concerning the television and frequency
modulation broadcasting services, Docket
No. 9175.

I. In accordance with section IV (A)
of the Commission’s notice of further
proposed rule making in the above-en-
titled matters, issued on October 15, 1948,
notice is hereby given of the issuance
of the following technical reports by-the-
Commission:

(A) T. I D. Report 2.4.5. “Summary
of tropospheric propagation measure-
ments and the development of empirical
VEF1948 propagation charts”, October 20,

(B) T. L D. Report 4.2.1. “The log-
normal distribution”, October 18, 1948.

(C) T.1.D. Report 24.4. “East Coast
‘Tropospheric and sporadic “E” fleld in-
tensity measurements on 47.1, 108.5 and
700 Mc.”, Septemhber 24, 1948.

(D) T. I D. Report 21.3. *“Terrain
effects evidenced by three sets of data
in the very high frequency band.” Oc-
tober 15, 1948,

6425

II. The above reports are highly tech-
nical in nature and are somewhat volu-
minous. They have been reproduced in
sufflelent quantity to parmit distribu-
tion to all Interested persons and in par-
ticular to those who expect to participate
in the engineering conferences sched-
uled tentatively for November 30, De-
cember 1, and December 2, 1948. Coples
of these reports may be obtained at the
Commission’s Office of Information or by
addressing a request therefor fo the at-
tention of the Commission’s Technical
Information Division, Washington, D. C.

I, The following summaries of the
above reports have been prepared in or-
der to apprise persons not requesting
coples thereof of the significance of the
reports in the present proceedings. The
numbers in parentheses refer to the cor-
responding items in the Commussion’s
notice of October 15, 1948.

(A) T. I. D. Report 24.5. UV 4 1).
This report contains a tabulation of the
results of 36 serles of measurements of
tropospheric flelds, on frequencies be-
tween 40 and 700 megacycles, over dis-
tances between 33 and 337 miles and over
pericds from one month f{o zbouf one
year. These data are analyzed to de-
velop empirical 1aws governing the range
of variation of the flelds and the absolute
fleld intensities, as affected by transmit-
ting antenna helght, distance and fre-
quency. Application of the laws permits
the development of four families of
tropospheric propagation curves at fre-
quencies of 63, 82, 98, and 195 megacycles,
from which it is possible to predict the
intensities of tropospheric fields wiuch
will be exceeded for various percentages
of time at varlous distances from the
transmitter. Nominal transmitting and
recelving antenna heights of 500 feet and
30 feet are used for these curves. The
report also Includes a study of the s~
multaneous fading of two signals over
similar paths, from which it is concluded
that the fading Is random. This means,
that from an Interference standpomnf,
the variation of the desired signal from
tropospheric effects cannot be relied
upon to compensate even in part for an
increase in the undesired siznal from
tropospheric effects. To the conirary,
the variation of both the desired and the
undesired signals contributes to the
degradation of service. Reference Is
made in the report to 2 method of evalu-
ating these effects, which is developed in
the following report.

(B) T.I.D.Report 4.21. UV A2) As
Indicated above, this report comornses o
study of the effects on service of the si-
multaneous fading of both the destred
and the undesired signals. For cochan-
nel interference, where the undesired
fleld Intensities vary much more than
the desired, the use of groundwave
“tmedian) flelds against pereentage time
tropospheric fields will give a closely
approzimate answer. For the adjacent
channel case, where both the desired
and undesired flelds,vary in comparable
amounts, percentage fields should bhe
used for both, if a nearly correct answer
is to be had.

(C) T. 1. D. Report 244. (IV A 3)
This 13 a report on measurements made
at Princeton, N. J., Southampion, Pa.,
and Laurel, Md., on frequencies of 47.1,
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106.5, and 700 megacycles, radiated from
transmitters in New York City, Results
are given in terms of instantaneous time
vs field intensity distributions, and in the
diurnal and seasonal variations in field
intensities. The results of the measure-
ments described in this report are in-
cluded in the tabulation referred to in
T, I. D. Report 2.4.5.

(D) T. I. D. Report 2.1.3 (IV 4 4)
When this study was begun, it was sup-
posed that terrain effects might be dis-
tinguishable into two general classes,
gross effects and detailed effects. That
is, it was supposed that measurements
along a radial mght show that various
sectors of the radial would evidence indi-
vidually an overall shadowing, while
within a sector the terrain effect might
appear as a random variation of field in-
tensity, perhaps independently of the ex-

PROPOSED RULE ‘MAKING

tent of the general shadowing. The
analyses reported here, based on three
coverage surveys, tend to support the sup-
position that the random variation with-
1n a sector 1s independent of’the shadow-
ing, and falls principally into two cate-~
gories depending upon whether the rela~
tively near terrainis smooth or rough. It
has not been possible however, to arrive
at any quantitative correlation between
shadowing by gross features of the ter-
rain and average signal levels in
shadowed areas. ‘The attack on this
problem 1s being continued and an answer
15 hoped for 1n time for consideration at
the first conference. Asindicated during
the Industry-Commission conference of
September 13, 1948, in this proceeding,
the problem of shadowing by gross fea~
tures of terrain is not felt to be of great

importance in the overall allocation plan,
but may affect specific allocations, with
some of which experience has been had
to date.

IV All interested parties are invited to
submit written date, views or arguments
{rith respect to the subject matter treated
in the above reports on or before the date
of commencement of sald engineering
conferences. An original and 14 coples
of all written material filed shall be fur-
nished the Commission.

Adopted: October 21, 1948,
Released: October 22, 1948,
FeperAL, COMMUNICATIONS

COMMISSION,
[sEAL] T, J. SLOWIE,
Secretary.
[F. R. Doc. 48-9572; Flled, Oct. 20, 1948;
8:52 a, m.]

DEPARTMENT OF LABOR

Wage and Hour Division

EMPLOYMENT OF HANDICAPPED CLIENTS BY
SHELTERED WORKSHOPS

NOTICE OF ISSUANCE OF SPECIAL
CERTIFICATES

Notice is hereby given that special cer-
tificates authorizing the employment of
handicapped clients at hourly wage rates
lowér than the mimimum wage rates ap-
plicable under section 6 of the Fair Labor
Standards Act of 1938 and section 1 (b)
of the Walsh-Healey Public Contracts
Act have been 1ssued to the sheltered
workshops hereinafter mentioned, under
section 14 of the Fawr Labor Standards
Act of 1938 (sec. 14, 52 Stat. 1068; 29
U. 8. C. 214) and Part 525 of the regula-
tions issued thereunder (29 CFR, Cum.,
Supp., Part 525, amended 11 . R. 9556)
and under sections 4 and 6 of the Walsh-
Healey Public Contracts Act (secs. 4, 6,
49 Stat. 2038; 41 U. S, C. 38, 40) and
Article 1102 of the regulations issued
pursuant thereto (41 CFR, Cum. Supp.,
201.1102)

The names and addresses of the
sheltered workshops to which certificates
were issued, wage rates, and the efiective
and expiration dates of the certificates
are as follows:

Veterans of Foreign Wars of the U. S,,
care of Veterans’ Hospital, Tuskegee,
Alabama; at a wage rate of not less than
the piece rate paid non-handicapped
employees engaged 1n the same occupa-
tion in regular commercial ndustry
maintaining approved labor standards,
or not less than 10 cents per hour, which=
ever is higher, and a rate of nof less than
10 cents for each new client during his
initial 4-week evaluation period 1n the
workshop; certificate 1s effective October
25, 1948, and expires October 15, 1949.

Goodwill Industries of Wilmington,
Inc., 214-216 Walnut Street, Wilmington,
Delaware; at a wage rate of not less than
the piece rate paid non-handicapped em-
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ployees engaged 1n the same occupation
in regular commercial industry main-
taming approved labor standards, or not
less than 25 cents per hour, whichever
1s higher, and a rate of not less than 25
cents for each new client during his ini-
tial 4-week evaluation period in the
workshop; certificate 1s effective Novem-~
ber 1, 1948, and expires October 31, 1949,

Maryland League for Crippled Chil-
dren, 827 St. Paul Street, Baltimore,
Maryland; at a wage rate of not less than
the piece rate paid non-handicapped em-~
ployees engaged mn the same occupation
mn regular commercial industry main-
taining approved labor standards, or not
less than 30 cents per hour, whichever is
higher, and a rate of not less than 30
cents for each new client during his ini-
tial 4-week evaluation period in the
workshop; certificate 1s effective Novem-
ber 1, 1948, and expires October 31, 1949,

The employment of handicapped clients
in the above-mentioned sheltered work-~
shops under these certificates is limited
to the terms and conditions therein con-
tained and is subject to the provisions
of Part 525 of the regulations. These
certificates have been 1ssued on the ap-
plicants’ representations that they are
sheltered workshops as defined in the
regulations and that special services are
provided thewr handicapped clients. A

.sheltered workshop 1s defined as, “A

charitable orgamzation or institution
conducted not for profit, but for the pur-
pose of carrying out & recognized pro-
gram of rehabilitation for individuals
whose earning capacity is.impaired by
age or physical or mental deficiency or
injury, and to provide such individuals
with remunerative employment or other
occupational rehabilitating activity of

.an educational or therapeutic nature.”

The certificates may be cancelled in the
manner provided by the regulations.
Any person aggrieved by the issuance of
any of these certificates may seek a re-
view or reconsideration thereof within

-fifteen days after publication of this no-

tice in the FEDERAL REGISTER.

Signed at Washington, D. C.,, this 22d
day of October 1948.

# Jacos 1. BELLOW,
Assistant Director,
Field Operations Branch.

[F. R. Doc. 48-9546; Filed, Oct. 29, 1948;
8:46 a. m.]

CIVIL AERONAUTICS BOARD

[Docket No. SA-179]
ACCIDENT OCCURRING AT CORDOVA, ALASKA
NOTICE OF HEARING

In the matter of investigation of acci-
dent involving alircraft of Unifed States
Registry NC-4111 which occurred at Cor-
dova, Alaska, on September 29, 1948,

Notice is hereby given, pursuant to the
Civil Aeronautics Act of 1938, as
amended, particularly section 702 of said
act, in the above-entitled proceeding that
hearing 1s hereby assigned to be held on
Thursday, November 4, 1948, at 9:00 a. m,
(local time) in the Federal Building, An-
chorage, Alaska.

Dated at Washington, D. C., October
26, 1948.
[sEAL] RoBerT W CHrisp,

Presiding Officer

[F. R. Doc. 48-9585; Flled, Oct. 20, 1048;
8:54 a. m.}

FEDERAL COMMUNICATIONS
COMMISSION
WBBZ
PUBLIC NOTICE CONCERNING PROPOSED
ASSIGNMENT OF LICENSE !

The Commission hereby gives notice
that on August 26, 1948 there was filed
with it an application (BAPL-40) for its
consent under section 310 (b) of the
Communications Act to the proposed ag-

1Section 1.321, Part 1, Rules of Practice
and Procedure,
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signment of license for station WBEZ,
Ponca City, Oklahoma, from Adelaide
Lillian Carrell to The Ponca City Pub-
lishing Company. The proposal to assign
the license arises out of a contract of
June 16, 1948 pursuant to which the as--
signor will transfer station facilities,
properties and certain contracts for
$115,000 payable as follows: $10,000 to be
deposited mm escrow, $24,000 in cash to
be paid within 10 days after Commission
consent to the assi ent, and three
notes to be delivered fo the assignee, one
note for $38,000 due one year after Com-
mussion consent, another note for $38,000
due one year later, and g third for $5,000
due three years aiter such Commission
consent. Further information as to the
arrangements may be found with the ap-
plication and associated papers which
are on file at the offices of the Commis-
sion 1 Washington, D. C.

Pursuant to § 1.321 which sets out the
procedure to be followed in such cases
mcluding the requrement for public
notice concerning the filing of the appli-
cation, the Commuission was advised by
applicant on September %7, 1948 that
starting on September 1, 1948 notice of
the filing of the application would be
mnserted in The Ponca City News, a news-
paper of general circulation at Ponca
City, Oklahoma in conformity with the
above section.

In accordance with the procedure set
out in said section, no action will be had
upon the application for a period of 60
days from September 1, 1948 within
whachr time other persons desiring to ap-
ply for the facilities 1nvolved may do so
upon the same terms and conditions as
set forth in the above described contract.

(Sec. 310 (b) 48 Stat. 1086; 47 U. S. C.
310 (b))
FEeDERAL COMMUNICATIONS

COIMMISSION,
[sEAL] T, J. SLOWIE,
Secretary.
[F. R, Doc. 48-9573; Filed, Oct. 209, 1948;
8:52 a. m.]

/
BLUEGRASS BroapcastiNg Co., Imc.

PUBLIC NOTICE CONCERNING PROPOSED
TRANSFER OF CONTROL*

The Commuission hereby gives notice
that on September 27, 1948, there was
filed with it an application (BTC-688)
for its consent under section 310 (b) of
the Communications Act to the proposed
transfer of control of Bluegrass Broad-
casting Company, Inc., licensee of sta-
tion WVLK, Versailles, Kentucky, from
the licensee’s current stockholders to
Scripps-Howard Radio, Inc. The pro-
posal to transfer control arises out of a
contract of September 13, 1948, pursuant
to which the transferee will buy 1,000
shares (100%) of common stock and 380
shares (100%) of preferred stock of the
licensee for $185.86 per share of common
and $103 per share of preferred. The
transferee also agrees to reimburse the
licensee corporation for 50% of any net
losses sustaned by it during the period

1Section 1.321, Part 1, Rules of Practice
and Procedure.
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from September 13, 1948, to the date of
consummation of the transfer: Provided,
That the total amount of such reim-
bursement shall not exceed $25,000.
The transferors warrant that the
licensee will be free and clear of liabill-
tles as of the closing date. The proposal
to transfer control of the licensee is con-
tingent upon Commission approval of a
pending application to relocate station
WVLK at Cincinnati, Ohfo. Further
information as to the arrangements may
be found with the application and as-
sociated papers which are on file at the
%fﬁces of the Commission in Washington,

., C.

Pursuant to § 1.321 which sets out the
procedure to be followed in such cases
including the requirement for public
notice concerning the filing of the ap-
plication, the Commission was advised
by applicant on September 27, 1948, that
starting on October 1, 1848, notice of the
filing of the application would be in-
serted in the Lexington Leader, a2 news-
paper of general circulation at Lexing-
ton, Kentucky, and in the Woodford
Sun at Versailles, Kentucky, in con-
formity with the above section.

In accordance with the procedure set
out in said section, no action will be had
upon the application for a perlod of 60
days from October 1, 1948, within which
time other persons desiring to apply for
the facllities involved may do so upon
the same terms and conditions set forth
in the above described contract.

(Sec. 310 (b), 48 Stat. 1086; 47 U. S. C.
310 (b))
FepERAL COLTIUNICATIONS
Cornussion,
T. J. SLOWIE,
Secretary.

[F. R. Doc. 48-9574; Filed, Oct., 23, 1948;
8:52 o, m.]

[sEAL]

WHAS, Inc.

PUBLIC NXOTICE CONCERNING THE PROPOSED
TRANSFER OF CONIROL*

The Commission hereby gives notice
that on October 11, 1948 there was filed
with it an application (BTC-690) for its
consent under section 310 (b) of the
Communications Act to the proposed
transfer of control of WHAS, Inc., per-
mittee and/or licensee of WHAS, WHAS-
FM, WHAS-TV, WIZEK, W9KWT
WHAE, WAUV WAUJ, WAIC, WAL,
WAILN and WFJJ from the Courler-
Journal and Louisville Times Company
to Crosley Broadcasting Corporation.
The proposal to transfer control arises
out a contract of September 27, 1948
pursuant to which Crosley Broadcasting
Corporation agrees (1) to purchase all
the common stock of WHAS, Inc., con-
sisting of 1,500 shares, for the sum of
$1,925,000, subject to certain credits and
adjustments and (2) to puarantee com-
pliance by WHAS, Inc., with a certain
ten-year lease of portions of a building
now under construction at Sixth and
Broadway, Loulsville, Kentucky, for rent-
al of $75,000 per annum, Sald purchase
price to be paid as follows: $75,000 paid as
a down payment upon execution of con-
tract and the balance to be paid in cash

-
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upon transfer of sald stock. Further in-
formation as to the arrangements may
he found with the spplication and as-
soclated papers which are on file af the
offices of the Commission in Was

ton, D. C.

Pursua.nt to § 1.321 which sets out the
procedure to be followed In such cases
including the requirement for public
notice concerning the filing of the ap-
plication, the Commission was advised
by applicant on October 11, 1948 that
starting on October 12, 1948 notice of
the filing of the application would he
inserted in the Courier-Journal a news-
paper of general circulation at Lows-
ville, Bentucky in conformity with the
above section.

In accordance with the procedure set
out in said section, no action will be had
upon the application for a pericd of 60
days from October 12, 1948 within which
time other persons desiring fo apply for
the facllities involved may do so upon
the same terms and conditions as set
forth In the above described contract.

(Sec, 310 (b) 48 Stat. 10856;47U.S.C.
310 (b))
FEeDERAL COXMUNICATIONS
Cornassion,
T. J. SLOWIE,
Secretary.

[P. R. Doc. 48-9575; Filed, Oct. 29, 1918;
8:562 &. m.]

[sear]

FEDERAL POWER COMMISSION

Brack Hiuis Power anp Licer Co.
[Docket No. E-6165]

I{OIICE OF O2DER AUTHORIZING ISSUANCE OF
SECURITIES

OcrozEr 27, 1948,
Notice Is hereby given that, on Octo-
ber 26, 1948, the Federal Power Com-
mission fssued its order entered Octobar
26, 1948, authorizing issuance of secu-
rities in the above-designated matier.

[searl Irox M. FuQuay,
Secretary.
{P. R. Dac. 48-9352; Filed, Oct. 29, 194S;

8:49 a. m.]

[Docket Nos. G-1041, G-1046, G-1019, G-1030,
G-1101, G-1107, G-1103}

Cournicit BLurrs Gas Co. ET AL.

OXDER PROVIDING FOR OMISSIOR OF INTER~
S IIEDIATE PROCEDURE AND FIXING DATE FOR
ORAL ARGUIENT
Ocrozzr 25, 1948.

Council Bluffs Gas Company, Docked
No. G-1107; Central Electric & Gas Com-
pany, Docket No. G-1041, Minnesota
Valley Natural Gas Company, Dacket No.
G-1046; IMinneapolis Gas Lizht Com-
pany, Docket No. G-1049; Hastings Gas
Company, Docket No. G-1030; Yowa-
Illinols Gas and Electric Company v.
Northern Natural Gas Company, Docket
No. G-1101, in the matter of Northermn
Natural Gas Company, Dackef No.
G-1108.

It appears to the Commission that:

(a) A public hearing in the above-
dacketed proceedings was held in Oma-~
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ha, Nebraska, before a Tral Examiner
of the Commission during the period
frc;m September 28, 1948, to October 7,
1948.

(b) The issues presented at such hear-
ing pertain to the establishment of an
equitable, just and reasonable method of
apportionment of additional volumes of
natural gas which, from time to time,
will become available as Northern Natu~
ral Gas Company (“Northern”) makes
additions to, and increases the capacity
of, its pipeline system.

(c) On or about October 27, 1948,
Northern, by reason of the installation
of additional facilities will have increased
its system capacity from 390,000 Mecf to
425,000 Mcf with a salable increase in
deliverability from 372,060 Mcf to 398,-
877 Mcf. The method of apportionment
approved or established by the Commis-
sion as a result of the above-docketed
proceedings will be applicable to such
increased deliverahility.

(d) At the hearing there were pre-
sented in evidence four proposed plans
for the “Apportionment of Limited In-
creases In Contract Demand.” These
plans may be referred to as the “March
3d Proposal”* the “June 9th Proposal”*
the “Towa-Illinois, or Straight-line Pro-
posal”; and the “Combined Method.”

(e) Subsequent to the conclusion of
the hearing, Northern, by letter dated
October 15, 1948, advised the Commis-
sion that it was on that-day transmitting
to each of its gas utllity customers &
general letter and a form of temporary
supplemental contract by the terms of
which Northern proposes to make “ef-
fective for the period from October 27,
1948, until the beginning of the first bill-
ing month following receipt of an order
in Docket No. G-1108" an interim plan
of allocation. Coples of Northern’s let-
ter to its gas utility customers, and its
proposed temporary supplement to
standard form of town border contract
were enclosed with the letter to the Com-
mnission dated October 15, 1948.

(f) In the letter to its gas utility cus-
tomers, dated October 15, 1948, Northern
advised such customers that on or about
October 27, 1948, Northern’s system ca-
pacity would reach 425,000 Mcf per day,
and to permit the use of the salable por-
tion of this capacity on a firm basis,
Northern was offering a temporary allo-
cation of additional contract demand up
to the volume shown in the so-called
“June 9th Proposal,” which has been
received in evidence at the public hear-
ing in the above-docketed proceedings.
Northern further advised such gas utilitys
customers as follows:

In the event we do not receive your signed
temporary contract or an expression of your
desire for a lesser temporary Contract De-
mand t0 enable us to complete and send this
Temporary Supplemental Contract to Fed-
eral Power Commission before October 27,
1948, we will assume that we are then at
Hberty to reallocate among the remaining
Gas Utllities the amount of the temporary
increase which has been offered and not
accepted by you,

(g) Thereafter numerous protests
were recewved by the Commission from
Northern’s gas utility customers, who
had participated in the hearmng in the
above-docketed proceedings, concermng
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Northern’s proposal to enter into con-
tracts provading for an interim allocation
of increased capacity which will become
available on or about October 27, 1948,
In such protests, it is alleged, among
other things, that if the temporary allo-
cation were to become effective, many
new customers would be furnished serv-
1ce mn cities where a later withdrawal of
such allocation would create hardships
and make it very difficult for the Com-
mission to render g fair decision; thaf it
would cause some utilities to pay a
higher demand charge than the actual
demand they might eventually receive;
and that the interim plan would preju-
dice the rights of Northern’s utility
customers.

(h) On October 20, 1948, Towa-IIli-
nois Gas and Electric Company, & com-
plainant in the above-docketed proceed-
ings, filed in the United States District
Court for the Northern District of Iowa,
Central Division, Action No. 409-Civil,
8 complaint for injunction, praying that
“a temporary writ of injunction Issue
agamnst the defendant, Northern Natural
Gas Company, restraining said defend-
ant from entering into or signing any
contract as proposed by the lefter of
October 15, 1948, and restraimng said
defendant company from in any wise
allocating the thirty-five million cu-
bic feet per day of gas of its in-
creased capacity on the basis of its
proposal of June 9th of the letter of
October .15th, and 'that the said de-
fendant company be restramned from in
any wise changing the present method
of allocation existing between its cus-~
tomers throughout the States of Ne-
braska, South Dakota, Iowa and Minne-
sota until final decision of the Federal
Power Commission as provided by Law.”
On the same day, October 20, 1948, a
temporary restramning order was issued
against Northern restraimning the doing
of the acts specified in the prayer of the
complaint. The hearing before the Dis-
trict Court with respect to the applica~
tion of Iowa-Hlinois Gas and Electric
Company for a temporary injunction
which had been set for October 23, 1948,
was on that date continued fo October
29, 1948, which is subsequent to the date
upon Wm'ph the increased capacity of
Northern’s system could be made avail-
able to ultimate consumers of natural
gas by Northern’s gas utility customers.
Until such hearing is held the temporary
restraining order is to remain in full
force and effect.

(i) That until such time as a method
or plan of apportionment of limited in-
creases in Northern’s system capacity 1s
approved or prescribed by the Commis«
sion natural gas whieh could be made
available to domestic consumers of nat-
ural gas, particularly for househeating,
will be resold by Northern's utility cus-
tomers for industrial use under arrange-
ments provided only for an interruptible
supply.

(j) The Commussion’s Trial Examiner
has fixed November 1, 1948 as the date
for filing initial briefs in these proceed-
ings, and November 10, 1948, as the date
for filing reply briefs.

‘Wherefore, in view of the foregoing,
the Commission finds that:

(1) The due and timely execution of
its functions imperatively and unavold-
ably requires that the Commission omit
the intermediate decision procedure and
render the final decisfon in these pro-
-ceedings.

(2) Good cause exlists for providing
opportunity for oral argument before the
Commission and for advancing the date
for the filing of reply briefs as herein-
after ordered.

The Commission orders that:

(A) The intermediate decision pro-
cedure.in these proceedings be omitted
in accordance with the provisions of
§ 1.30 (c) (2) of the Commission’s rules
of practice and procedure,

(B) Oral argument be had before the
Commission on November 5, 1948, at
10:00 a. m. (e. s. t.) in the Hearing Room
of the Federal Power Commission, 1800
Pennsylvania Avenue, N, W., Washing-
fon, D. C.

(C) The reply briefs, if any, be filed by
the parties on or before the date fixed for
oral argument herein.

Date of issuance: October 26, 1948,
By the Commission. 4

[sEAL] Lron M. FUQUAY,
Secretary.
[F. R. Doc. 48-9565; Filed, Oot. 29, 1048;

8:49 a. m.]

[Docket No, (3-1130]
SoUTHERN NATURAL Gas Co,
ORDER FIXING DATE OF HEARING

OcTOBER 26, 1948,

Upon consideration of the application
filed October 8, 1948, by Southern Natu-
ral Gas Company (Abplicant), & Dela-
ware corporation having its principal

-place of business at Birmingham, Ala-
bama, for a certificate of public conven=
ience and necessity pursuant to section 7
of the Natural Gas Act, as amended,
authorizing the construction and oper«
ation of certain natural gas facilities,
subject to the jurisdiction of the Com-
mission, as fully described in such appii«
cation on file with the Commission and
open to public inspection;

It appears to the Commission that:
Applicant has requested that its appli-
cation be heard under the shortened pro-
cedure provided by § 132 (b) of the
Commission’s rules of practice and pro-
cedure for non-contested proceedings,
and that this proceeding is & proper one
for disposition under the provisions of
the aforesaid rule, provided no request
to be heard, protest or petition raising
an issue of substance is flled subsequent
to the giving of due notice of the filing
of the application, including publication
in the Feperan RecISTER on October 20,
1948 (13 F R. 6128)

The Commission, therefore,
that:

(A) Pursuant to the authority con-
tained in and subject to the jurisdiction
conferred upon the Federal Power Com-
missfon by sections 7 and 15 of the Nat-
ural Gas Act, as amended, and the Com-~
mission’s rules of practice and proce-
dure, a hearmg be held on November 10,
1948, at 9:30 a. m, (e. s, t.) in the Hetr«

orders
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mg Room of the Federal Power Com-
mission, 1300 Pennsylvamia Avenue,
N. W., Washington, D. C., concerming the
matters mvolved and the issues pre-
sented by such application: Promded,
however That the Commussion may,
after a non-contested hearing, forth-
with dispose of the proceeding pursuant
to the prowisions of § 1.32 (b) of the
Commussion’s rules of practice and pro-
cedure.

(B) Interested State commissions
may participate as provided by §§ 1.8
and 1.37 () of the said rules of practice
and procedure.

Date of issuance: October 26, 1948.
By the Commussion.

[searl Leon M. Fuquay,
Secretary.
[F. R. Doc. 48-9563; Filed, Oct. 29, 1948;

8:49 a. m.]

[Docket No. G-1147]
PANHANDLE EASTERN PIpE Lane Co.
ORDER INSTITUTING INVESTIGATION

OCTOBER 26, 1948,

It appearmmg to the Commussion that:

(a) Panhandle Eastern Pipe Line
Company (Panhandle Eastern) a natu-
ral-gas company subject to the jurisdic-
fion of this Commussion, operates a
natural-gas pipe line from the Pan-
handle, Texas, and Hugoton, Kansas,
and Oklahoma fields mto the State of
Michigan. The pipe line indirectly
serves a population of 6,000,000 people
in 309 communities. The natural gas
which it transports and sells 1n interstate
commerce 1s parily produced by Pan-
handle and partly purchased.

(b) Panhandle Eastern has caused
the formation of the Hugoton Production
Company, to which it has transferred, in
exchange for the Company’s stock, ap~
proximately 97,000 acres mn Grant and
Stevens Counties, Kansas, i1n the Hugo~
ton field. The natural gas reserves
underlying such acreage have been esti-
mated by Panhandle Eastern to be ap-
proximately 700 billion cubic feet. It is
planned to distribute the stock of Hugo-
ton Production Company to Panhandle
Eastern stockholders as a dividend.

(¢) Hugoton Production Company has
entered mto or 1s negotiating contracts
for the sale of natural-gas produced from
such acreage 1n Grant and Stevens
Counties, Kansas, to a party or parties
other than Panhandle Eastern.

(d) Pashandle Eastern in support of
its numerous and several applications to
thus Commussion for certificates of public
convermience and necessity pursuant to
section 7 of the Natural Gas Act, as
amended, has represented to the Com-
mission the continwng availability to it
of certain natural-gas reserves, and the
i1ssuance of such certificates has been
Justified, 1n partf, by such representations.

‘The Commission orders that: An in-
vestigation be and it hereby 1s instituted,
bursuant to the provisions of section 14
of the Natural Gas Act, of the facts and
circumstances involved 1 the formation
and proposed operation of the Hugoton
Production Company and the transfer to
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said company by Panhandle Eastern of
the natural-gas reserves referred to
above.

Date of issuance: October 26, 1848,
By the Commission.

[scanl Leon M., FouQuay,
Secretary.
[F. R. Doc. 48-9364; Filed, Oct. 29, 1048;

8:49 a. m.]

INTERSTATE COMMERCE
COMMISSION

{x¥o. 30031]

AraBartA INTRASTATE EXPRESS RATES AND
CHARGES

At a session of the Interstate Com-
merce Commission, Division 1, held at
its office in Washington, D. C., on the
19th day of October A. D, 1948.

It appearing, that a petition has been
filed on behalf of Rallway Express Agen-
cy, Incorporated, a common carrier of
express, principally by railroad, operat-
ing to, from and between points in the
State of Alabama, averring that in Ex
Parte No. 163, “Increased Express Rates
and Charges,” 1946, 266 1. C. C. 369 and
269 I. C. C. 161, this Commission author-
ized certain increases in interstate ex-
press rates and charges throughout the
United States, which were established
December 13, 1946, and October 25, 1947,
respectively, and by order dated Decem-
ber 16, 1947, in said proceeding, author-
ized the publication, subject to protest
and possible suspensfon, of certain addi-
tional jincreases in interstate express
rates and charges, which became effec-
tive January 22, 1948; and that the Pub-
lic Service Commission of the State of
Alabama has refused to authorize or
permit said petitioner to apply to the
transportation of express, moving intra-
state by rallroad in Alabamg, increases
in rates and charges corresponding to
those approved for interstate applica-
tion in the proceeding above cited:

It further appearing, that said peti-

-tioner alleges that the intrastate express
rates and charges which it is required
to maintain for the transportation of
property as aforesaid, moving intrastate
by railroad in Alabama as a result of
such refusal by the Public Service Com-
mission of the State of Alabama, cause
undue and unreasonable advantage,
preference, and prejudice as between
persons and localities in intrastate com-
merce, on the one hand, and interstate
commerce, on the other hand, and un-
due, unreasonable, and unjust discrim-
ination, agalnst interstate and foreigm
commerce;

And it further appearing, that the
said petition brings In issue express rates
and charges made or imposed by au-
thority of the State of Alabama:

It is ordered, That in response to the
said petition, an investigation be, and
it is hereby, instituted, and that a hear-
ing be held therein for the purpose of
receiving evidence from the respondent
hereinafter designated and any other
persons interested, to determine whether
the express rates and charges of the
Railway Express Agency, Incorporated,
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between points in Alabama made or im-
posed by authority of the State of Ala-~
bamea cause undue or unreasonable ad-
vantage, preference, or prejudice be-
tween parsons or localities in infrastate
commerce, on the one hand, and infer-
state or forelgn commerce, on the other
hand, or any undue, unreasonable, or
unjust discrimination against inferstate
or forelgn commerce, and fo defermmne
what express rates and charges, if any,
or what maximum or minimum or maxi-
mum and minimum exXpress rafes and
charges shall be prescribed to remove
the unlawful advantage, preference, or
discrimination, if any, as may he found
to exist.

It is fjurther ordered, That the Rail-
way Express Agency, Incorporated, be,
and it is hereby, made respondent fo
this proceeding; that a copy of this
order be served upon said respondent;
and that the State of Alabama be noti-
fied of this proceeding by sending copies
of this order and of said petition by
registered mail to the Governor of the
sald State and to the Public Service
Commisslon of.the State of Alabama af
Montsomery, Ala.

It i3 further ordered, 'That notice of
this proceeding ba given to the public by
depositing a copy of this order in the
office of the Secretary of the Commssion,
at Washington, D. C., and by filing a copy
with the Director, Division of the Fed-
eral Reglster, Washington, D. C..

And it is further ordered, That this
proceeding be, and the same is hereby,
assigned for hearing December 6, 1948,
9:30 o'clock a. m., U. S. standard time,
at the rooms of the Public Service Com-
misslon of the State of Alabama, Mont-
gomery, Ala., before Examiner Chester
E. Stiles.

By the Commission, Division 1.

[sear] W. P. BarTzer,
Secretary.
[P. R. D33, 48-9359; Filed, Oct. 23, 1913;
8:48 a. m.}
[No. 30032]
MISSISSTPFI  INTRASTATE EXPRESS RATES
AND CHARGES

At a session of the Interstate Com-~
merce Commission, Division 1, held af its
office in Washington, D. C., on the 19th
day of October A, D. 1948.

1t appearing, that a patition has bzZen
filed on behalf of Raillway Express Agen-~
cy, Incorporated, a common carrier of
express, principally by railroad, operat-
ing to, from, and batween pomnts in the
State of NMississippy, averring that in Ex
Parte No. 163, “Increased Express Rates
and Charges, 1946, 269 1. C. C. 161, this
Commission authorized certain increases
In interstate express rates and charges
throughout the United States, which
were established Octobar 23, 1947, and
by order dated Dacember 16, 1947, 11 s;ad
proceeding, authorized the publiczfion,
subject to protest and possible suspan-
slon, of certain addifional increases m
Interstate express rates and charges,
which became effective January 22, 1948:
and that the Mississippi Public Sarvice
Commission, by orders-dated March 4,
1948, and June 35 1343, respectively, has
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refused to authorize or permit said pe-
titioner to apply to the transportation of
express, moving intrastate by railroad in
Mississippi, increases In rates and
charges corresponding to those approved
for interstate application in the pro-
ceeding above cited:

It further appearing, that said peti-
tioner alleges that the intrastate express
rates and charges which it is required to
malintain for the transportation of prop-
erty as aforesaid, moving intrastate by
railroad in Mississippl as a result of such
refusals by the Mississippi Public Serv-
ice Commission, cause undue and unrea~
sonable advantage, preference, and prej-
udice as between persons and localities
in Infrastate commerce, on the one
hand, and interstate commerce, on the
other hand, and undue, unreasonable,
and unjust disecrimination, against inter-
state and forelgn commerce;

And it further appearing, that the said
petition brings in issue express rates and
charges made or imposed by authority
of the State of Mississippi:

It s ordered, That in response to the

said petition, an investigation be, and it.

is hereby, instituted, and that a hearing
be held therein for the purpose of receiv-~
ing evidence from the respondent herein~
after designated and any other persons
interested, to determine whether the ex-
press rates and charges of the Railway
Express Agency, Incorporated, between
points in Mississippt'made or imposed by
authority of the State of Mississippi
cause undue or unreasonable advantage,
preference, or prejudice as between per-
sons or localities in intrastate commerce,
on the one hand, and interstate or for-
elgn commerce, on the other hand, or
any undue, unreasonable, or unjust dis-
crimination against interstate or foreign
commerce, and to determine what ex-
press rates and charges, if ‘any, or what
maximum or minimum or maximum and
minfmum express rates and charges shall
be prescribed to remove the unlawful
advantage, preference, or discrimination,
if any, as may be found to exast.

It is further ordered, That the Rail-
way Express Agency, Incorporated, be,

_and it is hereby, made respondent to this
proceeding; that g copy of this-order be
served upon said respondent; and that
the State of Mississippi be notified of this
procéeding by sending cobies of this or-
der and of said petition by registered
mail to the Governor of the said State
and to the Mississippi Public Service
Commission at Jackson, Miss.

It 1s further ordered, That nqtice of
this proceeding be given to the public by
depositing a copy of this order,in the of-
fice of the Secretary of the Commission,
at Washington, D. C., and by filing & copy
with the Director, Division of the Federal
Register, Washington, D. C..

And it 1s further ordered, That this
proceeding be, and the same is hereby,
assigned for hearing December 9, 1948,
9:30 o'clock a. m., U, S. standard time,
at the Robert E. Lee Hotel, Jackson,
Miss., before Examiner Chester E. Stiles.

By the Commission, Division 1.

[seaL] W P. BARTEL,
Secretary.
[F. R. Doc. 48-9560; Filed, Oct. 29, 1948;
8:48 a. m.]

NOTICES

SECURITIES AND EXCHANGE
COMMISSION
[File No. 7-1088]
PEPPERELL MANUFACTURING CO,
_ORDER DETERMINING VALUE OF STOCK

At s regular session of the Securities
and Exchange Commission, held at its
office in the city of Washington, D. C.,
on the 25th day of October A. D. 1948,

The New York Curb Esxchange. has
made application under Rule X-12F-2
(b) for a determunation that the Capital
Stock, Par Value $20.00, of Pepperell
Manufacturing Company, & Massachu-
setts corporation, is substantially equiv-
alent to the Capital Stock, Par Value
$20.00, of Pepperell Manufacturing Com-
pany, a voluntary association organized
under a Declaration of Trust executed
in the State of Maine on March 15, 1915.
The Capital Stock of this association has
heretofore been admitted to unlisted
trading privileges on the applicant
exchange.

The Commuission having duly consid-
ered the matter, and having due regard
for the public interest and the protection
of investors;

It 1s ordered, Pursuant to sections 12
(f) and 23 (a) of the Securities Exchange
Act-of 1934 and Rule X-12F-2 (b) there-
under, that the Capital Stock, Par Value
$20.00, of Pepperell Manufacturing Com-
pany, a Massachusetts corporation, is
hereby determined to be substantially
equivalent to the Capital Sfock, Par
Value $20.00, of Pepperell Manufacturing
Company, a voluntary association organ-
1zed under Declaration of Trust, hereto-
fore admitted to unlisted trading privi-
leges on the applicant exchange.

By the Commission.

[SEAL] NELLYE A. THORSEN,
Assistant Secretary.

[F. R. Doc. 48-9540; Filed, Oct, 29, 1948;
8:46 2. m.]

[File Nos. 54-66, 59-35, 59-61]
FEDERAL WATER AND (3AS CORP. ET AL,

NOTICE OF FILING OF PLAN AND ORDER FOR
HEARING

At 2 regular session of the Securities
and Exchange Commission held at its
office in the city of Washington, D. C.

.on the 22d day of October A. D. 1948,

In the matter of Federal Water and
Gas Corporation and subsidiary com-
panies, File No. 54-66; Federal Water
and Gas Corporation and subsidiary
companies, Respondents, File No. 69-61,
New York Water Service Corporation,
Federal Water and Gas Corporation,
FPile No. 59-35.

I. Notice is hereby given that Federal
Water and Gas Corporation (“Federal”),
a registered holding company, filed &
plan on October 11, 1948, pursuant to
section 11 (e) of the Public Utility Hold-
ing Company Act of 1935, proposing the
distribution of” certain of its assets to
its security holders. The plan is stated
to be mn further compliance with the
Commission’s opinions and orders dated
February 10, 1943, July 2, 1948, and July

a7, 1948, In connection with this plan
Federal requests this Commission to find
that certain claims, as more fully de-
scribed below, asserted by New York
Water Service Corporation (“New
York”), e former subsidiery of Federal,
are not enforceable against Federal, All
interested persons are referred to sald
plan, which is on file in the office of the
Commission, for a full statement of the
transactions therein proposed, tWhich
may be summarized as follows:

Federal proposes to distribute to its
stockholders of record on a date to be
fixed by the Board of Directors .5 of a
share of common stock of Federal's sub-
sidiary, Scranton-Spring Brook Water
Service Company (“Scranton”), for
each share of Federal stock owned,
Scrip will be issued in lleu of fractional
shares of Scranton. Federal will deliver
to The New York Trust Company, as
agent in making said distribution, 488,213
shares of common stock of Scranton.
Federal now owns & total of 794,054
shares of "Scranton. ‘The balance of
such shares has been reserved by Fed-
eral to meet certain claims asserted by
Chenery Corporation and assoclates
(“Chenery et al”) as they may even-
tually be adjudicated and to discharge
all other labilities of Federal,

Holders of certificates of stock of
Federal Water Service Corporation and
Utility Operators Company (companies
in the merger through which the pres«
ent Federal Water and Gas Corporation
was created) who were authorized, piir«
suant to the merger agreement dated
Octobier 31, 1941, to exchange their stock
certificates for stock of Federal but
have failed to present suich certificates
for exchange, will be entitled to par«
ticipate in the said distribution upon ex-
changing said stock certificates for com-
mon stock of Federal before the record
date. After the record date and until
December 29, 1950, said stockholders of
Federal Water Service Corporation and
Utility Operators Company may partici«
pate in the distribution upon first sure
rendering thelir certificates to The New
York Trust Company, as distributing
agent, in exchange for certificates of
common stock of Federal.

As soon as practicable after December
29, 1950, The New York Trust Company
will sell at public or private sale any
stock of Scranton which it shall not
have theretofore delivered to stockhold«
ers and thereafter will hold the net pro-
ceeds of said sale, together with any
dividends which may have been received
by The New York Trust Company on
such undistributed stock, for the benefit
of the persons who had been entitled to
such undistributed stock,

Scrip which will be issued in Heu of
fractional shares, when combined with
other scrip aggregating one or more full
shares of Scranton’s common stock, may
be exchanged for full shares of Scranton
at any time on or before December 29,
1950, Thereafter the holders of any
scrip may receive their proportionate in-
terest in the cash proceeds of sale of
such stock and in any dividends that
Jnay have been received by The New York
Trust Company upon such stock.

Federal requests that any order of the
Commission approving the plan shalt
contain the provisions and recitals nec-
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essary or appropriate to entitle the
‘stockholders of Federal to the benefits
of Supplement R and section 1808 (f) of
the Internal Revenue Code and section
270-c of the Tax Law of the State of New
York.

‘The effectuation of the plan is depend-
ent upon the satisfaction of the follow-
ing conditions:

1. “The Commussion shall have found
that the New York claims are not en-
forceable agamst Federal and shall have
approved this plan of distribution as
fair and equitable to the parties affected
by the plan;

2, The Commussion shall have insti-
tuted a proceeding in a court of compe-~
tent junsdiction pursuant to section 11
(e) of the Public Utility Holding Com-
pany Act of 1935, and such court shall
have entered @ decree or order in the
usual form enforcing the plan and di-
recting the consummation of the trans-
actions set forth in the plan;

3. In the event that proceedings to
reniew such order of Court are taken,
such order shall be finally affirmed on
judicial review, or if no review proceed-
mgs are taken, the time for bringing
such review proceedings shall have ex~
pired.

I On May 27, 1948, New York, in
connection with Federal’s plan of liqui-
dation then pending before the Commis-
sion, filed a petition with the Commis-
slon requesting that distribution of Fed-
eral’s assets be deferred until New York
had been given an opportunity to pre-
sent enidence m support of certain claims
in favor of New York against ¥ederal
based on asserted improper intercom-
pany profits and charges made over &
period of years beginnming 1n 1926. Sub-
sequently, Federal’s plan was amended
to prowade for the payment of $313,190
to Chenery et al., and to leave Federal
with assetsdeemed sufficient for the pay-
ment of the maximum claims of New
York and Chenery et al, referred o
previously, in the event of the success-
ful prosecution of these claims. As
amended, said plan was approved by
the Commission on July 27, 1948, and
(except for the proposed payments to
Chenery et al, as to which jurisdiction
was reserved) was enforced by the United
States District Court for the District of
Delaware by order dated August 19, 1948,

On August 25, 1948, Percival E. Jack-
son, John Vanneck, Vanneck & Company,
and M. & C. Holding Corporation (“Jack-
son et al”) common stockholders of
Federal, filed an answer to the petition
of New York stating (1) that the claims
of New York have never heen reduced
to judgment, (2) that the Commission
has no jurisdiction fto adjudicate the
claims on their merits but should leave
New York to its remedy, if any, in an
appropriate Federal or State court, (3)
that any such claims are barred by stat-
utes of limitation and principles of
laches since the Commission has hereto-
fore denied Federal the right to partici-
pate 1 the reorganization of New York
by according no recognition to the com-
mon stock of New York held by Federal,
(4) that the alleged acts of which Nevw
York complains relate to times during
which Jederal was under the domination
and control of C. T, Chenery, his per-
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sonal holding company, Chenery Cor-
poration, members of his family, and
those assoclated with him, and (5) that
in the event the Commission entertains
Jurisdiction and determines that the pe-
tition of New York constitutes a valid
claim against Federal in favor of New
York, Federal should have judgment-
over in like amount against the Chenery
interests.

On September 10, 1948, a committee
formed to represent common stockhold-
ers of Federal filed an answer to New
York’s petition requesting the Commis-
sion, for reasons set forth In sald an-
swer, to apply the principles of res adju-
dicata, estoppel, statutes of lmitation,
and laches and filed a motion to dismliss
and deny sald petition and claims of
New York.,

On September 13, 1948, Federal filed
an answer and cross-petition to the peti-
tion of New York alleging, among other
things, that the claims of New York are
barred by the principles of res adjudi-
cata, estoppel, laches, and statutes of
limitation. Federal further states that
it is entitled to & summary order deter-
mining that New York has no causes of
action against Federal, that New York is
not entitled to participate in the distri-
bution of the assets of Federal, and that
further distribution of Federal's assets
to its stockholders should be approved
pursuant to section 11 (e) of the act,
‘The plan of Federal, filed October 11,
1948, is deslgned to effect such a distrl-
bution and to secure & ruling that the
New York claims are not enforceable.

On September 15, 1948, New York re-
quested the Commission to (1) extend
the time until November 30, 1948, in
which to reply to the motion of Federal's
Common Stockholders Committee, gr, in
the alternative, (2) deny the Commit-
tee's motion to dismiss without prejudice
to a renewal thereof pending the filing
by New York of its claim,

IOI. The Commission having consld-
ered the said plan of Federal filed on
October 11, 1948, the petition asserting
certain claims against Federal filed by
New York, and the varlous answers,
cross-petitions, and motions filed by
Federal, Jackson et al, the Common
Stockholders Committee of Federal, and
New York, and*it appearing that it is
appropriate in the public interest and
In the interest of Investors and consum-
ers that a hearing be held in this con-
solidated proceeding for the purposes
herelnafter set forth: It is ordered, That:

1, A hearing shall be held, for the
limited purposes herelnafter provided, on
the 1st day of December 1948, at 106:00
a. m. e, s. t., at the offices of this Com-
mission, 425 Second Street NVW., Wash-
ington 25, D. C. On such date the hear-
ing room clerk in Room 101 will advise
as to the room in which such hearing
shall be held;

2. The evildence to bz adduced at such
hearing shall be imited to matters bear-
ing upon:

(a) The defenses ralsed in the answer
of Jackson et al,, the answer and motion
of the Common Stockholders Committee
of Federal, and the answer and cross-
petition of Federal to the petition of New
York filed May 27, 1948;
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(b) Whether, in the event the Com-
missfon determines that New York is
barred from asserting claims aganst
Federal by application of any of the de-
fenses ralsed, or otherwise, the Commis~
slon shall concurrenfly enter an order
approving the plan of Federal filed on
October 11, 1948,-as helng necessary to
effectuate compliance with section 11 (b)
and fair and equitable to the persons
affected.

3. In the event the Commission de-
termines that New York is not barred
from asserting clalms against Federal,
the Commission will, by subsequent ac-
tion, order the hearing to bz reconvened
for the purpose of recelving evidence

with respact to the merits of any such
<claims,

Any persons desirinz to be heard or
othertvise wishing to participate in thesa
proceedings and who have not previously
been granted leave therefor should notify
the Commisslon fo that effect in the
manner provided in Rule XVIT of the
Commisslon’s rules of practice on or be-
fore November 24, 1948;

It is Jurther ordered, That Allen Mac-
Cullen or any other officer or officers
of this Commission designated by it for
that purpose shall preside at such hear-
ing. The officer so designated to preside
at such hearing is hereby authorizad to
exerclse all powers granted to the Com-
mission under section 18 (c¢) of the ack
and to a hearing officer under the Com-
mission’s rules of practice;

It is further ordered, That the Szcre-
tary of the Commission shall serve no-
tice of the matters contained herein by
malling forthwith a copy of.this notice
and order by registered mail to Federal,
Jackson et al., the Common Stockholders
Committee of Federal, and New York,
or to thelr respective counsel of record
hereln, that Federal shall give notice of
sald hearing by malling a copy of this
notice and order to each of its common
stockholders of record, at his last known
address, at least fifteen days prior to the
date of sald hearing, that notice shaill
be given to all other parsons by general
release of this Commission vhich shall
be distributed to the press and mailed to
persons on the mailing list for releases
under the act, and that further notice
shall be given to all persons by publica-~
tion of this notice and order in the Fen-
ERAL REGISTER.

By the Commission.

[sEAL] Orvar L. DoBo1s,
Secretary.
[F. R. Doc, 438-9554; Filed, Oct. 23, 1943;
8:47 a. m.}

[File Nos. 54-127, 53-3, 53-12]
Ecrectnic Borp & SARE CO. ET AL,
INTERIIS OIDER GRAITTING APPLICATION

At a regular session of the Securities
and Exchange Commission held at its
office in the city of Washington, D. C.,
on the 22d day of October A. D. 1943

In the matter of Electric Bond and
Share Company, File No. 54-127; Elec-
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tric Bond and Share Company and its
subsidiary companies, respondents, File
No. 59-3; Electric Bond and Share Com-
pany, American Power & Light Company,
National Power & Light Company, Elec-
tric- Power & Light Corporation, et al,
respondents, File No. 59-12.

Electric Bond and Share Company
(“Bond and Share”) sa registered hold-
ing company, havihg filed an applica-
tion-declaration proposing to sell to
underwriters 350,000 shares of its hold-
ings of the common stock of Caroling
Power & Light Company (“Carolina”)
plus not in excess of 17,500 additional
shares of such stock which Bond and
Share may purchase mn order to stabilize
the market; and

Bond and Share in eonnection with’
{ts proposed stabilizing operations, hav-
ing requested permission to acquife not
more than 17,500 shares of the common
stock of Carolina by purchases on the
New York Stock Exchange at any time
from the date 6f the Commission’s order
authorizing- such “purchases until the
time of the execution of a purchase con-
tract between Bond and Share and the
underwriters, but in no event for a period
in excess of -fourteen days; -such pur-
chases to commence at a price (exclu-
sive of commissions) not higher than the
last preceding price of Carolina’s com-
mon stock on such exchange; and

Bond and Share having requested that
the Commission. enter an mterim order
at this time relating solely to the pro-
DPosed acquisition of not in excess of
17,500 shares of the common stock of
Carolina as heretofore described for the
purpose of stabilizing the market; and

A public hearing having been held
after appropriate notice on said applica~
tion-declaration and the Commission
having considered the record:

It is ordered, That pursuant to the
applicable provisions of the act, the
aforesaid application, solely in regard
to the acquisition by Bond and Share
of not in excess of 17,500 shares of the
common stocK of Carolina for the pur-
pose of stabilizing the market, be, and
the same hereby is granted, effective as
of the opening of the New York Stock
Exchange on Saturday, October 23, 1948,
subject to the terms and conditions pre~
scribed in Rule U-24,

By the Commission.
[sEAL] OrvaL L. DuBors,

Secretary.

[F. R. Doec, 48-9555; Filed, Oct. 20, 1948;
8:48 a. m.]

[File No. 70-1964]

PENNSYLVANIA GAS & ELEcTRIC CORP. AND
NorTH SHORE Gas Co.

ORDER GRANTING APPLICATION AND PERMIT-
TING DECLARATION TO BECOME EFFECTIVE

At a regular session of the Securities
and Exchange Commission held at its
office in the city of Washington, D. C.
on the 25th day of October 1948.

Pennsylvania Gas & Electric Corpora-
tion (“Penn Corp”) a registered holding
company, and North Shore Gas Com-

N
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pany (“North Shore”), a wholly owned
subsidiary of Penn Corp, having filed &
jomnt application-declaration pursuant
to sections 9, 10, 12 (¢) and 12 (d) of
the Public Utllity Holding Company Act
of 1935 (the “act”) and Rules U-42,
U-44 and U-46 thereunder regarding (a)
the proposed sale by North Shore to
Haverhill Gas Light Company (“Haver-
hill”) a non-affiliated public utility
company, of all of North Shore’s proper-
ties and business, exclusive of cash, in-
surance confracts and claims for refund
of taxes, for a base price of $145,000 sub~
Ject to closing adjustments (b) the pro-
posed use of $87,500 of the proceeds of
the sale to retire all of North Shore’s
outstanding long-term debt consisting
of & like principal amount of notes held
by Penn Corp, (¢) the proposed distri~
bution by North Shore, after provision
for other debts, of the balance of such
proceeds and all additional cash in the
company’s treasury to Penn Corp as &
liqmdating divaidend and (d) the pro-
posed retirement of all of North Shore’s
capital stock, and thereafter, the disso-
lution of North Shore; and

It appearing from the filing that the
expenses and legal fees In connection
with the proposed transactions are esti-
mated not to exceed $2,500; and

The said application-declaration hav-
g been filed on September 29, 1948,
and notice of said filing having been duly
gwen in the form and manner prescribed
by Rule U-23 promulgated pursuant to
said act, and the Commission not having
received a request for a hearing with re-
spect to said application-declaration
within the period specified in said notice,
or otherwise, and not having ordered a
hearing thereon; and -

Penn Corp and North Shore having re--

quested that the effective date of the
application-declaration be accelerated;
and

The Commussion finding with respect
to said application-declaration, as
amended, that the requirements of the
applicable provistens of the act and the
rules and regulations promuigated there-
under are satisfied, that no adverse find-
ings are necessary, and deeming it ap-
propriate in the public interest and the
interest of investors and consumers that
sald application-declaration, as amend-
ed, be granted and permitted to become
effective forthwith;

It is hereby ordered, Pursuant to Rule
U-23 and the applicable provisions of
the act, that said application-declara-
tion be, and the same hereby 1s, granted
and permitted to become effective forth-
with, subject, however, to the terms and
conditions prescribed in Rule U-24 and
to the further condition ~that North
Shore, prior to the consummation of the
proposed transactions, obtain from the
Massachusetts Department of Public
Utilities an order authorizing those as-
pects of the proposed transactions which
are within its jurisdiction.

By the Commission.

EsEatl Orvar L. DuBors,
Secretary.
[F. R. Doc. 48-9563; Filed, Oct. 20, 1948;
8:47 a. m.]

[File No. 70-1976]
Paciric Power & Yxdur Co,
NOTICE OF FILING

At g regular sesslon of the Securities
and Exchange Commission, held at its
office in the city of Washington, D. C.,
on the 25th day of October A, D. 1948,

Notice is hereby given that a declara-
tion has been filed with this Commission
pursuant to the Public Utility Holding
Company Act of 1935 and the rules and
regulations promulgated thersunder, by
Pacific Power & Light Company (“Pa~
cific”) an electric utility subsidiary of
American Power & ILight Company, &
registered holding company subsidiary of
Electric Bond and Share Company, also
o registered holding company. The de-
clarant has designated sections 6 (a) and
7 of the act as applicable to the proposed
transactiong.

Notice is further given that any per-
son may not later than November 4, 1948
at 5:30 p. m,, e. 5. t., request the Com-~
mission in writing that o hearing be
held on such matter stating the reasons

© for such request, the nature of his in«

terest, and the iIssues of law or fact
raised by said declaration which he de-
sires to controvert or request that he be
notified if the Commission should order
& hearing thereon., Any such request
should be addressed: Secretary, Securl-
ties and Exchange Commission, 425 See-
ond Street NW., Washington 25, D, C.
At any time after November 4, 1048 sald
declaration, as filed or as.amended, may
be permifted to become effective as pro-
vided in Rule U-23 of the rules and regu~
lations promulgated under the act, or
the Commission may exempt such trang~
actions as provided in Rule U-20 (a) and
Rule U-100 thereof,

All interested persons are referred to
said declaration which is on file in the
offices of this Commission for a state-
ment of the transactions therein pro-«
posed, which may be summarized ag
follows:

Pacific proposes to borrow $3,500,000
from Mellon National Bank & Trust Com~
pany of Pittsburgh, Pennsylvania, and
to use the proceeds to finance, in part,
its present program for the construction
of new facilities and for the expansion
and improvement of its present facili-
ties. It is stated In the declaration that
the loans which mature on August 15,
1949 will be repald from cash to be de-
rived from permanent financing at a
Iater date.

Under the proposed loan agreement
Pacific would borrow $1,000,000 on No-
vember 15, 1948, $1,500,000 on January
15, 1949, and $1,000,000 on April 15, 1049,
The loans would be evidenced by Pacific's
unsecured promissory notes bearing in-
terest at the rate of 2%9% per annum,
The loan agreement provides for the pre«
payment in amounts of $500,000 or a
multiple thereof without premium or
penalty. The loan agreement also pro-
vides for the payment of a commitment
fee computed at the rate of 3§ of 1%
per annum on the unused amount of the
commitment from the date when the
loan agreement is permitted to become
effective until the loans are made. The
loan agreement further provides that the
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company may at any time surrender its
right to borrow all or any part of the
amounts to be loaned, the amount repre-
sented by such surrender to be $500,000
or any multinle-thereof.

Pacific has requested that an order
permitting the declaration to become ef-
fective 1ssue as promptly as may be pos-
sible and that any such order become ef-
fective upon 1ssuance,

By the Commission.

[sEAL] OrvaL L. DuBoIs,
Secretary.
[F. R. Doc. 48-9552; Flled, Oct. 29, 1948;

8:47 a. m.}

[File No. 71-1}
DELAWARE POWER & LIGHT CoO.

WOTICE OF FILING OF PROPOSALS FOR DISPO-
SITION OF ADJUSIMENTS RELATIVG TO GAS
PLANT

At a regular session of the Securities
and Exchange Commussion, held at its
office in the city of Washington, D. C.,
on the 25th day of October 1948.

Notice 1s hereby given that Delaware
Power & Light Company (“Delaware")
a registered holding company and a pub-
lic-utility company, has filed studies, and
amendments thereto, relative to the
original cost and reclassification of its gas
plant accounts as at December 31, 1943,
including proposals for the disposition
of adjustments relating to gas plant, pur-
suant to Rule U-27 of the general rules
and regulations promulgated under the
Public Utility Holding Company Act of
1935.

Notice 1s further given that any person
may, not later than November 15, 1948,
at 5:30 p. m,, e. s. t., request the Com-
mission 1n writing that a hearing be held
on such matter, stating the nature of his
mterest, the reasons for such request,
and the issues, if any, of fact or law
raised by said proposals intended to be
controverted, or may request that he be
notified should the Commission order a
hearing thereon. Any such request
should be addressed as follows: Secre-
tary, Securities and Exchange Commis-
si0n, 425.Second Street NW., Washington
25, D. C. At any time after November
15, 1948, the Commission may take such
action as may be deemed appropriate
with respect to the matters heremn con-
cerned.

All interested persons are referred to
saxd studies which are on file in the of-
fices of the Commssion for a statement
of the adjustments therein proposed,
which are summarized as follows:

In accordance with Plant Instruction
2-D of the Uniform System of Accounts
recommended by the National Associa-
tion of Railroad and Utilities Commis-
swoners for gas companies (which system
of accounts has been made applicable
by Rule U-27) Delaware filed with this
Commussion its original cost and reclas-
sification studies of its gas plant. There-
after, the staff of the Commission filed
its report 1n connection therewith, copies
of which report were submitted to the
company. Delaware has amended its
studies so as to give effect to the recom-
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mendations contained in the Stafi’s re-
port and now proposes to classify the
amount of $64,402 in Account 107, Gas
Plant Adjustments, and $1,520,243 in Ac-
count 100.5, Gas Plant Acquisition Ad-
justments.

Delaware proposes to dispose of the
amount of $64,402 in Account 107, repre-
senting improper items remaining in
plant account, by an immediate charge
to Account 271, Earned Surplus.

Delaware further proposes that a re-
serve be created in Account 252, Reserve
for Amortization of Gas Plant Acquisi-
tion Adjustments. The amount in such
a reserve will ultimately eqgual the
$1,520,243 in Account 100.5 and is pro-
posed to be accumulated in the following
manner:

(1) By an immediate credit of
$440,243 to Account 252, Reserve for
Amortization of Gas Plant Acquisition
Adjustments, and a contra charge to Ac-
count 250, Reserve for Depreciation of
Ttility Plant, said amount representing
the company's“determination of previous
accruals applicable to Gas Plant Acqui-
sition Adjustments.

(2) By monthly charges of $6,000 or
$72,000 annually, to Account 537, Mis-
cellaneous Amortization, over a perlod of
15 years beginning on either January 1
or July 1, whichever date is nearer to
the issuance of the Commission’s order;
Pronided, however, ‘The company may
accelerate the amount of the amortiza-
tion either by increased annual charges
to Account 537 or by charges to Account
271, earned surplus.

By the Commission.

[seAL] Orvar L. DuBols,
Secrelary.
[F. R. Doc. 48-9551; Flled, Oct. 23, 1848;
8:47 a. m.}

[File No. 812-568]

BANKERS SECURITIES CORP. AND ALBERT ML
Green¥IELD & Co.

NROTICE OF APPLICATION

At a regular session of the Securities
and Exchange Commission, held at its
office in the city of Washington, D. C.,
on the 26th day of October A. D, 1948

Notice is hereby given that Bankers
Securities Corporation (“Bankers”), a
registered investment company, 121
North Broad Corporation (“City Cen-
tre”) a real estate operating company,
and Albert 11 Greenfield & Co. (“Green-
field Company”) a real estate brokerage
company, all of which are located at No.
1315 Walnut Street, Philadelphia 17,
Pennsylvania, have jointly filed an ap-
plication pursuant to section 6 (¢) of the
Intestment Company Act of 1840 for an
order of the Commission exempting from
the provislons of section 17 (e) (1) of
the act, the receipt by Greenfleld Com-
pany of a real estate sales commission
in connection with the sale by City
Centre of certain real estate located at
Nos. 117-121 North Broad Street, Phila-
delphia, Pennsylvania.

Bankers is a closed-end, non-diversi-
fied, management investment company
and is registered under the Investment

o
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Company Act of 1940. Bankers owns
1,315 shares of the 1,700 shares of the
common stock of City Centre now 1ssued
and outstanding, constifuting 77.395 of
the Issue, so that City Centre is a con~
trolled person of Bankers within the
meaning of section 2 (a) (9) of the act.

Greenfield Company and its wholly-
owned subsidiary, Albert M. Greenfield
& Co. Inc. located at No. 521 Fifth Ave-
nug, New York, New York are duly li-
censed real estate brokers under the laws
of the State in which they operate and
are engaged in the real estate manage-
ment and brokerage business. Green-
fleld Company is an affiliated parson of
Albert M. Greenfield, who in turn, is an
affiliated person of Bankers.

On September 22, 1948, Greenfizld
Company and Albert M. Greenficld & Co.,
Inc. with the cooperation of Peter Miller,
a non-afiiliated real estate broker, nezo-
tiated an asreement for the sale by City
Centre of the real estate referred to
above for the sum of $1,150,000 payable
$345,000 in cash and the balance to b2
secured by a Purchase Money Bond and
Mortsage. For its services in nezotiat-
ing the sale of the said real estate, City
Centre has agreed to pay Greenfield
Company a real estate commission of
$57,500 belng five par cent of the sale
price. Of such commission, Greenfiald
Company has agreed to pay Peter Miller
the sum of $13,000. The purchaser and
Greenfl2ld Company have entered into
2 management confract whereby Green~
field Company has agreed fo operate,
suparvise and manage the real estaie
purchased for a period of three years and
the purchaser has agreed to pay Green~
field Company a managzement fee of five
per ca2nt of the rentals collected each
meonth.

The receipt by an affiliated nearson
(Greenfield Company) of an affiliated
person (Albert M. Greenfield) of a regis-
tered investment company (Bankers) of
compznsation for tha sale of such prop-
erty for a controlled company (City
Centre) of such investment company
(Bankers) Is prohibited by section 17
{e) (1) of the act unless an exemption
therefrom is granted by the Commussion
pursuant to section 6 (c) of the act.

All interested persons are referred to
the sald application which is on file at
the Washington, D. C. office of this Com-
mission for a more detailed statement
of the matters of fact and law theran
stated.

Notice Is 1 er given that an order
granting the application may be issued
by the Commission at any time after
November 12, 1948 unless prior thereto
a hearing on the application is ordered
by the Commission as provided in Rule
N-5 of the rulgs and regulations promui-
gated underthe act. Anyinterested per-
son may, not later than November 10,
1948 at 5:30 p. m. eastern standard time,
submit in writing to the Commussion,
his views or any additional faet bear-
ing upon the application or the desir-
ability of a hearing thereon or regusst
the Commission, in writing, that a hear-
ing be held thereon. Any such com-
munication or request should bz ad-
dressed: Secretary, Securities and Ex-
change Commission, 425 Second Street
NW., Washington 25, D. C., 2nd should
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state briefly the nature of the interest
of the person submitting such informa-
tion or requesting a hearing, the reasons
for such request, and the issues of fact
or law raised by the application. which
he desires to controvert.

By the Commission.

[sEAL] NELLYE A. THORSEN,
Assistant Secretary. -

[F. R. Doc. 48-9550; Filed, Oct. 29, 1948;
8:47 a. m.]

DEPARTMENT OF JUSTICE

Office of Alien Property

AUTHORITY: 40 Stat. 411, 55 Stat. 839, Pub.
Laws 322, 671, 79th Cong., 60 Stat. 50, 925; 60
U. 8. C. and Supp. App. 1, 616, E. O. 9193,
July 6, 1942, 3 CFR, Cum. Supp., E. O. 9567,
,June 8, 1945, 3 CFR, 1945 Supp., E. O. 9788,
Oct, 14, 1946, 11 F. R. 11981,

[Vesting Order 12201]
Erma NIEVERGELT

In re: Estate of Emma Nievergelt, de-
ceased, File No. D-28-9773; E. T. sec.
13730,

Under the authority of the Trading
With the Enemy Act, as amended, Ex-
ecutive Order 9193, as amended, and Ex-
ecutive Order 9788, and pursuant to law,
after Investigation, it is hereby found:

1. That Arnolf Wintterle, Eugen Wint-
terle, Gertrude Wintterle Bruehl, Adolph
Gutscher and Paul Gutscher, whose last
known address 1s Germany, are residents
of Germany and nationals of a desig-~
nated enemy country (Germany),

2. That the-+descendants, names un-
known, of Eugen Wintterle (brother of
Emma Nievergelt, deceased) and the
descendants, names unknown, of Pau-
line Gutscher, who there is reasonable
cause to believe are residents of Ger-
many, are nationals of a designated
enemy country (Germany),

3. That all right, title, interest and
claim of any kind or character whatsg-
ever of the persons identified in sub-
paragraphs 1 and 2 hereof, and each of
them, in and to the Estate of Emma,
Nievergelt, deceased, is property payable
or deliverable to, or claimed by the afore-
said nationals of & designated enemy
country (Germany),

4, That such property is in the process
of administration by Max Rickert, as
executor of the Estate of Emma Niever-
gelt, deceased, acting under the judicial
supervision of the Pasfaic County Or-
phans' Court, Paterson, New Jersey*

and it 1s hereby determned:

5. That to the extent that the persons
named in subparagraph 1 hereof, the
descendants, names unknown, of Eugen
Wintterle (brother of Emma Nievergelt,
deceased), and the descendants, names
unknown, of Pauline Gutscher, are not
within g designated enemy country, the
national interest of the United States
requires that such persons be treated as
nationals of a designated enemy coun-
try (Germany)

All determinations and all action re-
quired by law, including appropriate con-
sultation and certification, having been
made and taken, and, it being deemed
necessary in the natiorial interest,

1
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There is hereby vested in the Attorney
General of the United States the prop-
erty described above, to be held, used, ad-
ministered, Hquidated, sold or otherwise
dealt with in the interest of and for the
benefit of the United States.

The terms “national” and “designated
enemy country” as used herein shall have
the meanings prescribed in section 10 of
Executive Order 9193, as amended.

Executed at Washington, D. C., on
October 15, 1948.
For the Attorney General.

[SEAL] Davip L. BAZELON,
Assistant Attorney General,
_ Director Office of Alien Property.
[F. R. Doc. 48-9577; Filed, Oct. 29, 1948;
8:53 a. m.]

[Vesting Order 12216] |V
EMILYA WINTERS ET AL.

In re: Emilis, Winters and John Win-
ters vs. James Quinn, ef als. File No.
D-28-12421; E. T. sec. 16637.

Under the authority of the Trading
With the Enemy Act, as amended, Execu-
tive Order 9193, as amended, and Execu~
tive Order 9788, and pursuant to law,
after investigation, it is hereby found:

1. That Ferdinand Prause, whose last
known address is Germany, is g resident
of Germany and a national of a desig-
nated enemy country (Germany)

2. That all right, title, interest and

claim of any kind or character whatso~_-

ever of the person named in subpara-
graph 1 hereof in.and to the proceeds
of the sale of real estate deposited with
the Clerk of the Court of Chancery, New
Jersey, pursuant to a foreclosure pro-
ceedings entitled “In Chancery of New
Jersey, 144/458, Emilia Winters and John
Winters, her husband, vs. James Quinn,
et als.” is property payable or deliverable
to, or claxmed by, the aforesaid national
of @ designated enemy country (Ger-

~ many)

3. That such property is 1n the process
of administration by the Clerk of the
Court of Chancery of New Jersey, as
Depositary, acting under the judicial
supervision of the-Caurt of Chancery of
New Jersey*

and it is hereby determinéd:

4. That to the extent that the person
named In subparagraph 1 hereof 1s not
within' 8 designated enemy country, the
national interest of the United States re-
quires that such person be treated as a
national of a designated enemy country
(Germany)

All determunations and all action re-
duired by law, including appropriate con-
sultation and certification, having been
made and taken, and, it being deemed
necessary in the national interest,

There is hereby vested in the Attorney
General of the United States the property
described above, to be held, used, admin-
istered, liquidated, sold or otherwise dealt
with in the interest of and for the bene-
fit of the United States.

The terms “national” and “designated
enemy country” as used herein shall have
the meanings prescribed in section 10 of
Executive Order 9193, as amended.

Executed at Washington, D. C., on
October 18, 1948.

For the Attorney General.

[seALl Davip L, BAZELON,
Assistant Attorney General,
Director, Office of Alien Property,

{F. R. Doc. 48-9578; Flled, Oct. 20, 1848;
8:63 o, m.]

[Vesting Order 12232)
Nosuo OBATA

In re: Debt owing to the personal rep-
resentatives, helrs, next of kin, legatees
and distributees of Nobuo Obata, de-
ceased. F-39-1217-C-1,

Under the authority of the Trading
With the Enemy Act, as amended, Execu-
tive Order 9193, as amended, and Execti-
tive Order 9788, and pursuant to law,
after investigation, it is hereby found:

1. That the personal representatives,
heirs, next of kin, legatees and distribu-
tees of Nobuo Obata, deceased, who there
1s reasonable cause to belleve are resi«
dents of Japan, are nationals of a desig-
nated enemy country (Japan),

2. That the property aescribed as fol-
Jows: That certain debt or other oblign-
tion owing to the personal representa-
tives, heirs, next of kin, legatees and dig-~
tributees of Nobuo Obata, deceased by
L. L. Gravely and J. O. W Gravely, Jr,,
Trustees of the China American Tobac-
co Company, Rocky Mount, North Caro~
lina, in the amount of $4203.23, as of
December 31, 1945, representing the bal~
ance due on purchase price of shares of
stock of China American Tobacco Com-~
pany, together with any and all accruals
thereto, and any and all rights to de-
mand, enforce and collect the same,

is property within the United States
owned or controlled by, payable or ge-
liverable to, held on behalf of or on ac-
count of, or owing to, or which 1s evi-
dence of ownership or control by the
personal representatives, helrs, next of
kin, legatees and distributees of Nobuo
Obata, decedsed,"the aforesald nationals
of a designated enemy country (Japan),

and it is hereby determined:

3. That to the extent that the per~
sonal representatives, helrs, next of kin,
legatees and distributees of Nobuo Obata,
deceased, are not within a designated
enemy counfry, the national interest of
the United States requires that such
persons be treated as nationals of & des~
ignated enemy country (Japan)

All determinations and all action re-
quired by law, including appropriate
consultation and certification, having
been made and taken, and, it being
deemed necessary in the national in-
terest,

There Is hereby vested in the Attorney
General of the United States the prop-
erty described above, to be held, used, ad«
ministered, liquidated, sold or otherwise
dealt with in the interest of and for the
benefit of the United States.

The terms “national” and “deslgnated
enemy country” as used herein shall
have'the meanings prescribed in section
10 of Executive Order 9193, as amended.



Saturday, October 30, 1948

Executed at Washington, D. €., on
October 20, 1948.

For the Attorney General.

[sEAL] Davip L. BAZELON,
Assistant Attorney General,
Director Office of Alien Property.

[F. R. Doc. 48-9579; Filed, Oct. 29, 1948;
8:53 a. m.]

[Vesting Order 12134]
JUSTINA NIENKEMEER

In re: Estate of Justina Nienkemper,
deceased. File No. D-28-12378; E. T,
sec. 16610,

Under the authority of the Trading
With the Enemy Act, as amended, Execu-
tive Order 9193, as amended, and Execu-
tive Order 9788, and pursuant to law,
after investigation, it is hereby found:

1. That Peter Joohs (Yoos) (Yooss)
(Yoose) Jacob Joohs (Yoos) (¥Yooss)
(Yoose) Hans Joohs (Yoos) (Yooss)
(Yoose) Damel Joohs (Yoos) (Yooss)
(Yoose), Magdalena Braun, Marie Ruger,
and Fritz Joohs (Yoo0s) (Yooss) (Yoose)
whose last known address 1s Germany,
are residents of Germany and nationals
of a designated enemy country (Ger-
many)

2. That all right, title, interest and
claim of any kind or character whatso~
ever of the persons named i1n subpara-
graph 1 hereof, and each of them, in
and to the estate of Justina Nienkemper,
deceased, is property payable or deliver-
able to, or claimed by, the aforesaid na-
tionals of a designated enemy country
(Germany)

3. That such property 1s 1n the process
of admimistration by J. Alfred Bickes,
as executor, acting under the judicial
supervision of the Probate Court of
Sangamon County, Tilinois;

and it 1s hereby determned:

4='That to the extent that the persons
named m subparagraph 1 hereof are nof
within a designated enemy country, the
national interest of the United States re-
duires that such persons be treated as
nationals of a designated enemy country
(Germany)

All determunations and all action re-
gured by law, including appropriate
consultation and certification, having
been made and taken, and, it being
deemed necessary 1 the national
mterest,

There is hereby vested in the Attorney
General of the United States the prop-
erty described above, to be held, used,
admimstered, liquidated, sold or other-
wise dealt with in the mterest of and for
the benefit of the United States.

The terms “national” and “designated
enemy country” as used herein shall have
thefmeanings prescribed in section 10 of
Executive Order 9193, as amended.

Executed at Washmngton, D. C., on
October 4, 1948.

For the Attorney General.

[sEar] Davip L. BAZELOR,
Assistant Attorney General,
Director Office of Alien Property.

[F. R. Doc. 48-9580; Filed, Oct. 20, 1948;
8:53 a. m.]

FEDERAL REGISTER

Mas. E. Locker ap Xann Iocken

NOTICE OF INIENTION TO0 REIURN VESTED
PROPERTY

Pursuant to section 32 (I) of the Trad-
ing- With the Enemy Act, as amended,
notice is hereby given of intention to
return, on or after 30 days from the date
of the publication hereof, the following
property, subject to any increase or de-
crease resulting from the administration
thereof prior to return, and after ade-
quate provision for taxes and conserva-
tory expenses:

Claimant, Claim No. and Properly and

Location

Mrs. E. Locker and Karl Locker, Oberburg,
Switzerland, 33947; £2147542 in the Treasury
of the United States.

Executed at Washington, D. C., on
October 26, 1948,

For the Attorney General. =

[sEaL) Harorp I. Bavniron,
Deputy Director,
Offlice of Alien Properly.

[F. R. Doc. 48-3581; Filed, Oct. 23, 1948;
8:53 a, m.]

SOCIETE DES AUTEURS, COMPOSITEURS ET
EDITEURS DE MUSIQUE

NOTICE OF INTERTION TO RETIURI VESTED
PROPERTY

Pursuant to section 32 (f) of the Trad-
ing With the Enemy Act, as amended,
notice is hereby given of intention to
return, on or after 30 days from the
date of the publication hereof, the fol-
lowing property, subject to any increase
or decrease resulting from the admin-
istration thereof prior to return, and
alter adequate provision for taxes and
conservatory expenses:

Claimant, Claim No, and Property and

Location

Scclete des Auteurs, Compositeurs et Edl-

teurs de Muslque, 10 Rue Chaptal, Parls 92

France, 12100; £479,247.88 in tho Treaswry
of the United States.

Executed at Washington, D. C., on Oc-
tober 26, 1948.

For the Attorney Géneral.

[sEAL] Davip L. Bazerox,
Assistant Attorney General,
Director Ofiice of Alien Properly.

[F. R. Doc. 48-9582; Flled, Oct. 23, 1948;
8:53 0. m.]

[Vesting Order 12223)
AL Erxed

In re: Bank accounts, bonds, stock,
fractional scrip certificate and certificate
of deposit owned by M. Elked, also known
as Mitsu Fukutani Elked, Marie dMargar-
ete Elked and as Fukutani Mitsu. F-39-
43-A-1/2; F-39-43-F-1.

Under the authority of the Trading
With the Enemy Act, as amended, Execu.
tive Order 9193, as amended, and Execu-
tive Order 9788, and pursuant to law,
after investigation, it is hereby found:

1, That M. Elked, also knovn as Mitsu
Fukutani Elked, Marle Margarcte Elked
and as Fukutani Mitsu, whose last kmovm
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address Is Japan, Is a resident of Japan
and a national of a desiznafed enemy
country (Japan)

. 2, That the proparty described as fol-
ows:

a. That certain debt or other chlisa-~
tion of The INational City Bank of Newr
York, 55 Wall Street, New York 15, New
York, arising ouf of a Sundrnes Deposits
Decedents Account, entitled Mr. A.Elked,
Deaceased, maintained at the aforemen-
tloned bank, and any and all nghts to
demand, enforce and collect the same,

b. Those certain bonds described in
Exhibit 4, attached hereto and by refer-
ence made a part hereof, presently in the
custody of The National City Bank of
New York, 55 Wall Street, New York 15,
New York, in an account numbared 78—
CS.AD entitled Mr. A. Elked, fozether
with any and all rights thereunder and
thereto,

¢. Those certain shares of stock de-
scribed in Exhibit B, attached hereto and
by reference made a part hereof, ress-
tered in the name of Hurley & Co., 55
TWall Street, New York, New York, pres-
ently in the custody of The National City
Bank of New York, 55 Wall Street, New
Tork 15, New York, in an account num-
bered 78-CS.AD entitled Mr. A. Eiked,
together with all declared and unpaid
dividends thereon,

d. Thirty (30) shares of $100.00 par
value 795 preferred capital stock of
Willys-Overland Co., Wolcaott Boulevard,
Toledo, Ohlo, a2 corporation organized
under the laws of the State of Dzlaware
evidenced by certificates numbered
P0O18214 for twenty (20) shares and
P018215 for ten (10) shares, rezistered
in the name of Hurley & Co., 55 Wall
Street, New York, New York, and pres-
ently in the custedy of The National City
Bank of New York, 55 Wall Street, New
York 15, New York, in an account nura-
bered 78-CS.AD entitled Mr. A. Elked, fo-
gether with all declared and unpaid din~
dends thereon, and any and all rishfs
under a plan of reorganization of 1936
of the aforesaid company,

e. One (1) Kingdom of Yugoslatia
Funding 2nd Series 5¢5 Fractional Scrip
Certificate of $2.00 face value, in bearer
form, bearing the number HI1979 and
presently in the custody of The National
City Bank of New York, 55 Wall Street,
New York 15, New York, in an account
numbered 78-CSAD enfitled Mr. A
Elked, together with any and all rishts
thereunder and thereto,

f. One (1) certificate for profit shar-
ing or income shares of Belgian Na-
tfonal Railways Company, said certifi-
cate bearing the number 000621, in
bearer form, and presenily in fhe cus-
tody of The National Cify Bank of New
York, 55 Wall Streef, New York 15, New
Yorlz, in an account numbered 78-CS.AD
entitled Mr. A. Ellzed, tozether with any
and all rights thereunder and thereto,

g. One (1) Certificate of Deposit for
Chicago Rapid Transit Co., 1st & Re-
funding Mortzage, Saries A, saxd cerfifi-
cate of $5,000.00 face value, bearing the
number 1JA348, remstered in the name
of Hurley & Co., 53 Wall Street, Neww
York, New Yorx, and presently mn the
custody of The National City Bank of
New York, 55 Wall Street, New York 15,
New Yorl, in an account numbzared
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78-CS.AD entitled Mr, A, Elked, togeth-
er with any and all rights thereunder
and thereto,

h. Three (3) coupons of the aggre-
gate face value of $87.50, detached from
Austrian Government 7% bonds .num-
bered 18426, 18427 and 1628, said cou-
pons presently in the custody of The Na-
tional City Bank of New York, 55 Wall
Street, New York 15, New York, in an
account numbered 78-CS.AD entitled
Mr. A. Elked, together with any and all
rights thereunder and thereto,

{. That certain debt or other obliga-
tion owing to M. Elked, also known as
Mitsu Fukutam Elked, Marie Margarete
Elked and as Fukutan: Mitsu, by The Na-
tional City Bank of New York, 55 Wall
Street, New York 15, New York, ansing
out of & Clean Credit Deposit Account,
account number 293EE, entitled Mrs. M.
Elked, maintained at the aforesaid bank,
and any and all nights to demand, en~
force and collect the same, and

j. Four (4) Yokohama City Loan Ext.
6% Bonds, bearing the numbers 7469,
7470, 11061 and 11062, of $1,000.00 face
value each, presently in the custody of
'The National City Bank of New York, 55
‘Wall Street, New York 15, New York, in
an account numbered 11 CS.AD entitled
Mrs. Mitsu Elked, together with any and
all rights thereunder and thereto,

is property within the United States
owned or controlled by, payable or de-
liverable to, held on behalf of or on ac-
count of, or owing to, or which 1s evi-
dence of ownershup or control by, M.
Flked, also known as Mitsu Fukutan: El-
ked, Marie Margarete Elked and as Fuku-
tani Mitsu, the aforesaid national of a
designated enemy country (Japan),

and it is hereby determined:

3. That to the extent that the person
named in subparagraph 1 hereof is nof
within a designated enemy country, the
national interest of the United States
requires that stich person be treated as
a national of a designated enemy coun-
try (Japan)

All determinations and all action re-
quired by law, including appropriate con-
sultation and certification, having been
made and taken, and, it being deemed
necessary in the national interest,

‘There is hereby vested in the Attorney
General ‘of the United States the prop-
erty described above, to be held, used,

NOTICES

administered, liquidated, sold or other-
wise dealt with in the interest of and for
the benefit of the United States.

The terms “national” and “designated
enemy country” as used herein shall have
the meanings prescribed in sectior 10
of Executive Order 9193, as amended.

Executed at Washington, D. C,, on
October 20, 1948,

For the Attorney Genersl,

[sEaL] Davip L. BAZELON,
Assistant Attorney General,
Director, Office of Allen Property.

Exuisr A
Description of fssue Certificate No. Faco valuo
Commonwealth of Australia of 1925—30 year Extended 8%.| €657, 62868, 53628/30.... «.| $1,000.00 each,
4149, Loan of the German Reich of 1938, Second Serfes_.....| 000400/94 RM 10 cach,
NRO20159/64 e caaaaraaacanan waaeana| KM 1000 cacht
R0109 RM [(0,
United States of Brazil Funding 5% 0065/68. $100.00 each,
(2658 30,004
G10609. $20.00,
United States of Brazil Central Ry. Electrifleation Loan | 152 $500.00.
30 year 7%. 22059 1,000.00,
21244 1,000.00.
Unitedl States of Brazil Extended S/F 0£1926 634%-aeucacaa-n 3687/88. 1,600.00 cach,
United States of Brazil S/F 8%% 3203, 1893/4 $1,000. D cach,
Republic of Chile Extended S}F 6% 9630 3{)% o
Republic of Chilo S/F Extended 6% 125 il 33 000, 60 cach,
Republic of Colombia Extended S/F Dollar 3% 16582/83. .QOO 0 cach,
3655 (Conv Cert.) caencmnaaannaann 70.00,
Republic of Costa Riea Pacific Ry. Series C 73¢% C24 k 1 ,000. (0 each,
Republic of Costa Rica Pacific Ry, Funding ol‘ 1933 §%.e..| 75 /63 " 300 00 cach,
City of Helsmngfors Finland Extended S/F 30 year 6%4%--- 4099 4113/14 B113/14. e $1,000.00 cach,
Ig:penal Japanese Government 30. year Extended Loan | 1134 26885, 41287, 42284/86, 72207, »1.000 00 csich?
/F 614%. '{I{!_)%é, 74347 84650/%7. 103344,
5112(%% 5779 6810, 8255, 8204 9512, | $500.00 each,
Impen%l/ F.Tnpanese Qovernment Extended Loan 1930 35 | 8736, 12202, 12204, 32070. cccacaeee. ..} $1,000.00 cneh,
State of Minas Geraes Sec. Extended Loan 1929 Ser, A $1,000,00,
616%. 624/25 500,00 cach,
Mortgage Bank of Chile S/F Guamnteed of 1928 6%, (339/41 $1,000.00 cach,
Repubhe of Peru Secured of 1027 s’glgm %6000 00,
chmb]lic of Pem Extended S/F First Serial Peruvian Na- | 37795/97 SI,OOMO cach,
onal Loan
Kixg;dom ‘of Serbs Croats & Slovenes, 40year Sec. Extended | §913/14. $1,000.€0 cach,
C:ty of Vicnps S/F 6%, 19&29/90 31.000 00 cach,
Republic of Urugusy Readlustment 3 4% Fr... - oooeeea- | 10730740 $1.000.60 cac
Kingdom of Yugoslavia Fundmg Sccond Ser163 §%acancan 1662, 5364 $100.00 each,
Kingdom of Yugoslavia 5. 1779, 3466, 9700, 13510 accacecnasace $100.00 each,
Exmpir B
-
Name and address of issuing State of Incor- | Certificate | Number{ ‘Par <
corporation poration Nos. of shares| value Typo of stock
General Mills, Inc., 200 Chamber of | Delaware.-...| NY/011289 |- 20| Nopar| Common, <~
Commerce Bidg., Minneapolis 15, TNYC063078 €0
The Natlonal Clty Bank of New Ccooist 2| szw| Do
York, &5 Well 8t., New York 15, C(9182 25
West Indies Sugar Corp., 60-East | Delaware..... CCa168 100 1.00 Do.
42d 8t,, New York 17, N. Y. OL2161 20
Belgian Nanonal‘Rallways Co Rue 7733 86 49%-6% participating
de Louvain 21, Brusstls, Belgium, 7730 8 pﬁcrcrrcd, Ametican
epares,

[¥. R. Doc. 48-9540; Filed, Oct. 28, 1948; 8:54 a, m.]



